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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 


Case Ace —clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 


585 East lilinois Street * Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock’”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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Atlantic Salesman, checking board moisture (left), explains function of exclusive Dairy Wax Test Kit to Plant Superintendent. 


ATLANTIC WAX SALESMAN: 
DAIRY INDUSTRY'S “RIGHT HAND MAN” 


Here’s the “one-two” that gives Atlantic the edge among dairy wax suppliers: 
= g g y pp 


1. Service—A technically trained, field- 2. Product—A pioneer in the development 
wise Atlantic Sales Engineer serves of compounded dairy wax, Atlantic’s Dura- 
every account. His field experience, fin waxes are tops in the industry today. ’ Bit a 6 
coupled with Atlantic’s exclusive Dairy Under day-to-day operating conditions,  2evigne enaialy ey att Dalry Wan Test 
Wax Test Kit (see inset), enables him these waxes have been found to have su- _ Kit is fully equipped from accurate scale to 
° e ° . . Atlantic densometer. it sets up quickly, does 
to aid in every phase of your waxing perior appearance, mechanical strength, not interfere with normal dairy operation. 
operation, from stored blanks to finished flexibility and heat stability qualities. All 


cartons. As any of our customers will Durafin waxes are available in cartons, on 


tell you, an Atlantic Wax Salesman is __ pallets, in bulk haulers or in tank cars de- 
like an extra man on the job. pending on your particular requirements. 
We invite you to test this top product-expert service combination. The result could mean 


better coating at less cost to you. Call, wire or write The Atlantic Refining Company, 
260 S. Broad St., Philadelphia, or any of the offices listed. Waxes ~ Lubricants + Process Products 


Providence, R. |., 430 Hospital Trust Bldg. © Syracuse, N. Y., Salina and Genesee Sts. « Pittsburgh, Pa. 
Chamber of Commerce Bldg. * Charlotte, N. C., 1112 South Boulevard 
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Dacro Caps 


TASK-DESIGNED 


to save refrigerator space 


for your customers 
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Task-Designed Dacro Caps seal so efficiently that to avoid the necessity for making extra trips to the 
your customers can store unopened bottles on their store. Promote this benefit to your customers, and 
sides, without danger of messy, wasteful drips. you will find that Dacro Caps are Task-Designed 
This gives them more room for milk storage. When to build your profits. We will be glad to send you 
they can store more milk, they will buy more milk, more details on this subject. 
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A HIGH CAPACITY CHERRY-BURRELL 
CASER HELPS INCREASE YOUR 
GALLONS-PER-MAN-HOUR 


Increase your Thruput through 


Greater productivity from your labor force is the 
best answer to rising payrolls and price pressures. 
And the keys to greater productivity — to increased 
Thruput — are high capacity Cherry-Burrell equip- 
ment and eventual automation. With proper plan- 
ning and Cherry-Burrell’s Progressive Automation 
Plan you can have automation economically. 


First, improve your plant’s mechanization in prob- 
lem areas. By starting improvements there, you 
immediately reduce costs and improve efficiency all 
along the line. You can increase plant mechaniza- 
tion — your plant’s muscle — with high-capacity 
Cherry-Burrell equipment. Big volume equipment 
like this caser, as well as Cherry-Burrell Superplates 
and Superhomo Homogenizers will substantially 
boost your Thruput. Next, you can add brains to 
your new muscles by bringing mechanization under 
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E AUTOMATION 


automatic control. Subsequent additions of Cherry- 
Burrell equipment fit right into the system, because 
only Cherry-Burrell designs equipment with a view 
to eventual automation. 


PLAN NOW WITH CHERRY-BURRELL 


We can automate your entire operation all at once, 
but increasing Thruput through automation usually 
isn’t an overnight job. That’s why it’s important 
to start planning now for the eventual automated 
system that will make your future Thruput com- 
petitive. That’s why Cherry-Burrell’s Progressive 
Automation Plan is so important. Contact your 
Cherry-Burrell sales engineer to help you plan. Only 
Cherry-Burrell can provide all the mechanization, 
automatic controls, and engineering ability neces- 
sary for a complete, integrated automated system. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 
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FRICK SHELL-ICE MAKER PROVIDES 


“Plenty of ice of the 
kind a dairy needs” 


e@ Charles H. Dahl, Jr., owner of the Sweet 
Clover Dairy at Roosevelt, New York, has 
nothing but praise for his Frick 20-ton Shell- 
Ice Maker. 

“We are all for Shell-Ice,” says Mr. Dahl. 
“‘The Frick machine runs itself and gives plenty 


included a 9 x 9 heavy-duty ammonia com- 


pressor, an evaporative condenser and several 
of ice of the kind a dairy needs. We would not small shell vessels. 


want to be without it.” 

To insure production at the Sweet Clover 
Dairy a complete system of Frick equipment 
was installed with a Shell-Ice Maker. This 


If your product requires refrigeration or 
air-conditioning of any industrial or com- 
mercial type, a Frick engineer will be happy to 
discuss your problems with you. No obligation. 


FRICK COMPANY © Waynesboro, Pennsylvania <ERIC KS 
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a big word 
in your business! 


You can look with favor and pride on your Holstein producers. 
They are your teammates in volume production, processing and 
distribution. 


Your monthly statement speaks a language all its own — clear, sharp 
and bubble-piercing. In unmistakable terms, it says that your most 
efficient operation and your biggest profit return comes from milk 
that flows through your operation from producer to consumer in 
volume — milk readily salable on its own merits without extra 
handling or processing. 


Right here is where efficiency joins you with the big Black and 
White Holstein cow. She produces the kind of milk your customers 
want. Take a look! 





MODERATE FAT CONTENT........ just right for today’s market, with built-in 
marketability, standardization up or down 
not necessary. 

BALANCED NON-FAT SOLIDS.... the non-fat solids are naturally balanced 
with the moderate fat for optimum taste 
appeal. 

SMALL FAT GLOBULES............ for better taste, mixes readily, homogenizes 
easily. 

LOW CURD TENSION................ for easy digestibility by all ages of con- 
sumers. 

HIGH VITAMIN A... Holsteins convert yellow carotene to color- 
less Vitamin A — the only form in which it 
can be used by humans. 

This is the same kind of milk that you can put through your plant 

in volume with a minimum of extras. Volume production on the 

farm ... volume processing in a straight-through-the-plant operation 

... Volume sales. 

° fit the farm...fit the market 
Registered 
HOLSTEINS THE HOLSTEIN-FRIESIAN ASSOCIATION 
Eixc0d of the Times- OF AMERICA 
BRATTLEBORO, VERMONT 
pane Write No. 9 * aie Service Card 
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weed, feed and barn odors stop here 


dairy-fresh flavor goes through....... 





DE LAVAL VACU-THERM 








.-..assures uniform, fresh taste while 
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THE DIFFERENCE IS TASTE! 


Your customers notice it and respond to it. 
Remove all unwanted volatile weed, feed and 
barn odors with a De Laval VACU-THERM and 
guarantee year-long uniform freshness in your 
dairy line. While building business, you save. 


Lower Flavoring Costs In Mix: Starting with 
an untainted flavor base, you need less flavor- 
ing. There’s no need to mask unwanted odors 
and tastes at the risk of spoiling a quality 
product. The VACU-THERM removes them. 


Higher Cheese Yield: “Greater yield per vat” 
has been a consistent report from operators 
working with VACU-THERM treated cheesemilk. 
Naturally, it yields a fresher, more flavorsome 
cheese with improved shelf life. 


More Versatile Operation: Especially at spring- 
time—but at any time of year—otherwise’ un- 
desirable raw milk can be processed to full 
freshness with a De Laval VAcU-THERM. There 
is no loss or reduction of cream line and, since 
steam is not used, expensive control systems are 
not needed and contamination or dilution is-not 
possible. Greater milk supply for peak demand 
and improved supplier relationships are two 
practical and profitable benefits that milk plant 
operators will appreciate. 


Join the hundreds of milk plants that have 
found in De Laval’s VACU-THERM an easily- 
installed economy. Call us so that we may dis- 
cuss the benefits and costs that would apply to 
your products and operation. No obligation! 
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improving operating economy 


FACTS ON THE DE LAVAL VACU - THERM 


e@ Can be installed with any type of H.T.S.T. 
unit or vat pasteurizer. 


@ Two models of the De Laval VacU-THERM 
cover an entire range of capacities for milk 
plant operation. 


Capacity, Ibs. / hr. 
[ milk or cheesemitk | mix or cream | 


2,000 to 8,000 to 6,000 
6,000 to 35,000 | to 25,000 
@ The VACU-THERM is easily cleaned by cir- 


culation of cleaning solution—yet tilts for in- 
spection or hand cleaning. 


Model 500 
Model 650 


e@ Free-standing support permits convenient 
location anywhere in the plant. 
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e@ Rugged, all-welded stainless steel through- 
out, highly polished internally and externally. 


e@ A Single Chamber Vacu-THERM handles 
most requirements. A Double Chamber Vacu- 
THERM handles severe off-flavor problems. 


@ Contact your De Laval Dealer or write us 
today for more details. 


® 


THE DE LAVAL SEPARATOR COMPANY DEPT. AMR-11 
Poughkeepsie, New York or 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY DEPT. AMR-11 
201 E. Millbrae Avenue, Millbrae, Calif. 
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Spring for profits with Dixie Cup’s Easter Cottage Cheese Promotion m Sales-making new consumer premium! 12, count them, one 
dozen, prize-winning gladiolus bulbs —50¢ retail value—just 25¢ with a Dixie lid from your cottage cheese! m Customer-exciting 
new merchandising support! Premium advertised on your choice of paper or metal closures—backed by colorful window stream- 
ers, dairy-case strips! m Profit-stimulating new Easter Design Dixie Containers! In 3 bright, gay colors—yours with or without 
premium closures. 12- or 16-0z. sizes, in 5 collated designs—backed by non-premium window streamers if you wish! # AND—Dixie 
Cup handles all premium details! No premium redemption problems for you. Call your Dixie Cup representative or write today! 


DIXIE’ CUPS ARE PRODUCTS OF AMERICAN CAN COMPANY 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Il!.. Darlington, $. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. €3}*” Dixie” is a registered trade mark 
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Haul Bigger Payloads at Greater Profit with 
KARI-KOOL “saver 











33% LESS WEIGHT — 
Kari-Kool Plastic Tanks weigh approxi- 
mately 33% less than steel tanks of com- 
parable capacity. Size for size, they are 
the lightest weight pick-ups on the market. 


LOWEST CENTER OF GRAVITY 
RECTANGULAR OVAL . 3 
TANKS ___ TANKS These new tanks are built full width, 
= eliminating the catwalks. By utilizing this 
space Kari-Kool’s height and center of 
gravity is lower than any other tank. 


TOUGH AS A RHINO 
Kari-Kool’s “‘poured-plastic” construction 
results in a one-piece unit, much stronger 
than assembled, metal tanks. The tough, 
molded-glass shell never needs paint. 


SUPERIOR INSULATION 

The heat conductivity of Kari-Kool’s 
foam-plastic insulation is one-half that of 
the core materials used in other tanks. 
Kari-Kool uses no balsa-wood or cork. 
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STAINLESS STEEL REAR CABINET 


The insulated, 3-compartment cabinet is fabricated 





of stainless steel throughout. The non-sag doors 
are fitted with chrome-plated hardware. All equip- 
ment is mounted off the floor for easy cleaning. 





































iting Send today for new literature and complete information on Kari-Kool Truck Tanks. 

DAIRY EQUIPMENT CO., Dept. 154, Madison, Wisconsin 

eam- 

thout 

Dixie Z 

nday! | 

Je mark Bulk Milk Coolers Holding Tanks Stainless Steel Pick-up Tanks Stainless Steel Transports 
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Profits don’t lie by 
the wayside when you 
standardize on Pure-Pak 


Side-of-the-road bottle caches cost you cash. Load shift- 
ing, unnecessary weight, added travel time, return for 
empties—are all hidden costs that cut down your profits. 


A dual operation is a costly operation, as 
dairies have seen for themselves. Extra costs 
in time and space eat up hard-earned profits. 


When you convert to a standardized Pure-Pak 
operation you reap big savings. Drivers can 
deliver more milk in less time. Trucks and 
coolers hold a third more. And space saved 





Complete line of carton sizes from 1% pints 
through '% gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks. 





in the plant is truly amazing. 500 Pure-Pak 
cartons take up no more room than 12 glass 
bottles. 


Seores of dairies have standardized on Pure- 
Pak with tremendous success. We will be 
happy to show you their results and com- 
ments. Just drop us a line. 


























Unit costs drop « Increased volume Whyrun two bottling operations to sell 
with same personnel e 500 quarts in the same milk products to your same 
the space of 12 glass bottles, 


customers? Standardize with Pure-Pak! 


Ak 


YOUR PERSONAL MILK CONTAINER 


PACKAGING EQUIPMENT DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense . . . Go Pure-Pak 100% to save drivers a ton of 
weight a day, lower cost per truck, end bottle washing for you and customer. Pure-Pak is the 


one container that satisfies all your customers, gives you the edge on creeping inflation. 
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Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 


¥g” acid proof joints 


Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for 
acid proof joint compound 


¥” acid proof joint and 
setting compound 


Y%” acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 


Acid proof priming coat 


For information and 
illustrated technical 
data, write: 


in the World! 









T= floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 
find...through years of maintenance-free serv- 
ice. Put the entire problem in Nukem’s hands, 
there’s a representative near you. 


ON NUKEM PRODUCTS CORP. 


Dept. 1-K 


111 Colgate 


Buffalo, N. Y. 


A Subsidiary of Amercoat Corp. N100 
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~Now Hear This! 


COAGULATION DIFFICULTY 
Dr. W. J. Harper 
c/o American Milk Review 


Dear Doc: 


I remember your request, back in 1957, I 
believe it was, for any information about milk that 
failed to coagulate although it seemed to produce 
acid normally. I remember one time discussing with 
you that back in 1948 I had my first experience 
with a normal, high acid development of milk that 
refused to coagulate, which by the way was made 
from Tekko reconstituted skim. It certainly was 
very interesting to read your recent article, “Anti- 
biotic-Protein Interaction on the Acid Coagulation 


of Milk.” 


I have gone over this article very carefully 
and I think you've done a great service in running 
down this very unusual and complicated problem 
that has seemed to affect the cottage cheese industry 
more and more during the past few years. 


It was not long ago that one of our customers 
called in and was having trouble with milk coagu- 
lation and I was especially interested in your Table V 
where several different cultures were used and to 
note in your summary that cultures also have some 
effect on the coagulation of skim milk but I believe 
the combination with the tetracyciline type of anti- 
biotics along with calcium chloride seems to be re- 
sponsible for this trouble and that the penicillin 
antibiotic does not seem to cause this problem. 


I just wanted you to know I think this is a very 
fine piece of research and you certainly deserve a 
lot of credit keeping after this problem and I believe 
this will give the industry something concrete to 
work with. 
Your very truly, 
Neil C. Angevine 
Meyer-Blanke Company 
Laboratory Division 
The article by Dr. Harper, referred to in 
this letter, was entitled “Antibiotic-protein in- 
teraction on the acid coagulation of milk.” The 


article appeared in the August 1960 issue of 
the American Milk Review. 


MAKING A SALESMAN 
Dear Mr. Saal: 


The enclosed letter was received last Friday. 
It was a coincidence that it should arrive the same 
day your August issue of the American Milk Review 
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NEW 


from 
Johnson & Johnson 
research 








RAPID-HO 
VACULINE 


MILK FILTERS 





. engineered by Johnson & 
Johnson for in-a-line filters. 
Available in 4%", 5” and 6” disks; 
or 234” x 610” tubes. 

Tell your producers with in-a- 
line filters about new RAPID- 
FLO VACULINE Milk Filters 
—engineered for safe filtration 
and clean milk production, plus 
the extra benefit of a RAPID- 
FLO CHECK-UP. 


FILTER PRODUCTS DIVISION 


Gohmson sfohmson 


4949 WEST 65TH STREET * CHICAGO 38, ILLINOIS 
Copyright 1960, Johnson & Johnson, Chicago 
Write No. 17 on Reader Service Card 
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Party=Dip by MEYER-BLANKE 


PARTY-DIP is new in the sense that 
it is just now being offered to the 
dairy industry. PARTY-DIP has been 
thoroughly field tested over the past 
months and testing dairies all agree it 
has gone over with a bang... and 
attribute its immediate success and 
growing popularity to a new “taste 
twist”, developed in the M-B labora- 
tories, that gives a new zesty ZIP to 
sour cream goodness. 

PARTY-DIP comes in 4 varieties: 
French Onion, Bleu Cheese, Chive 
Style and Garlic Cocktail. 

PARTY-DIP is offered as a com- 
plete promotion—containers, labels 
and a kit of promotional materials 
including shelf talkers, dairy case 
wire stands, etc. 

The label and point-of-purchase 
material are gay, colorful eye stoppers 

that get homilies action. 
_ _——-_ Go PARTY -DIP today . . . call your 
nearest distributor or write for free 
samples. 


MEYER-BLANKE CoO. 
tgs, LABORATORY DIVISION 

310 Russell Bivd. 

1 St. Louis 4, Mo. 
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arrived with the article “Red Hot Breakfast Pro- 
motion.” We have received many compliments on 
our program. It is just beginning to be “discovered.” 


Who says we can’t make salesmen out of the 
milkman? By golly — we're doing it. 


Best regards, 


Harry Landenberger 
H. W. Given Co. 


The letter to which Mr. Landenberger refers 
was from a route salesman in New Jersey. This 
is what he wrote: 


H. W. Given Co. 
Ardmore, Pa. 


Gentlemen: 


I received today my Model 5T1 saw table for 
which I wish to say many thanks to you. Additional 
premiums to a salesman are indeed inspiring. I 
sincerely hope it pays off for you too. 

However, I would like to ‘say that your bacon 
is the finest I have ever had in my own home. Since 
frst introducing it on my route it has always been 
a good seller with my customers. A salesman has 
no greater asset than a satisfied customer. Not only 
have they been pleased with this article but they 
have induced their friends to use it. This gave me 
many a “foot in the door” opportunity so that | 
have been able to increase the sales of my own line 
which is ice cream. Many thanks for the premium 
and the increase in customers it has brought me. 

Looking over the sales gift sheet I see one for 
1 “Presto Hot Dogger” model LDO4. I would like 
to try for two of these but I have only one form. 
Would it be possible to receive another form so 
I could send for the second one? 

Again, many thanks. 

New Jersey 


How to bring home the bacon by intro- 
ducing it into somebody else’s home first. 


LOAD CELL AT THE FARM 


Gentlemen: 


Our company is a manufacturer of electrical, 
electro-mechanical and electronic automation com- 
ponents. 

We recently received an inquiry from a dairy 
who outlined to us a problem to which they sought 
our solution: 

Problem: The dairy has a fleet of large tank 
trucks which make daily rounds to milk farms to 


pick up supplies of raw milk not exceeding 500 


(Please Turn to Page 52) 
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Prosperity of One 
Dairy Region Tied 
to That of Others 
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In his final report as president of the 
Dairymen's League Cooperative Association, Inc., 
of New York, Stanley H. Benham last month made 
some comments worthy of attention by all segments 
of the dairy industry. 


Here are some of the points he made: 


With a growing recognition that one dairy 
region cannot for long prosper except that other 
regions do also, League people entered into dis- 
cussions with dairy leaders from the Midwest to 
develop a better understanding of problems of 
mutual interest. Two such meetings between New 
York (including non-League) and Midwest dairy 
leaders have been held. 


He reiterated his support for the devel- 
opment of plans for a milk supply management pro- 
gram that could be applied sehen and would 
also fit local areas. 


The larger distributor, the giant food 
chains are becoming a greater force in milk mar- 
keting. Many of these desire to push closer to the 
source of supply; to be in a position to dictate 
and enforce their product standards, their sea- 
sonal balance and their low purchase price. 


The small country plant is on its way out. 
No longer does a geographical area belong to a 
few marketers who happen to own plants there. 


New factors must be faced. One of them 
is competition from new dairy products that will 
move freely over milkshed and federal order 
boundaries. Marketing Orders are becoming less 
responsive to producer welfare. 


Most farmers converting to bulk care lit- 
tle where their milk is delivered so long as their 
premiums and handling are competitive. 


To retain independent businessmen status 
farmers must have farmer-owned and controlled 
cooperatives that can provide services to the 
members equal or better than those offered by non- 
agricultural corporations. 


from the EDITOR 
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Absolute 
Uniformity 


in every batch with 
Land O'Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 


three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land O'Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 
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EDITORIAL 





Keystone of the Federal Order 


O>rn,. OF THE KEYSTONES in the federal marketing order system 
is the compensatory payment provision. It provides that a handler out- 
side the marketing area may distribute milk in the area if he pools his 
plant sales and complies with all order provisions as do other handlers in 
the pool. If he makes Class I sales in the marketing area but does not 
wish to pool his plant, he is then required to make a payment into the 
pool that will compensate regular pool producers for the Class I sales he 
has taken away from them. 


Without the compensatory payment provision, the federal order's 
effectiveness in maintaining market stability would be seriously impaired. 
A lower court in Philadelphia has held that the compensatory payment 
provision is invalid and that the plaintiff handlers do not have to comply 
with it. If the court decision stands, milk distributors in the Federal 
Order 27 New York - New Jersey marketing area are indicating that they 
will have to bring in less expensive outside milk to remain competitive. 





An appeal from the lower court's decision has been made by Secre- 
tary of Agriculture Ezra Taft Benson. 


The appeal will be heard December 2. That decision will have great 
significance because it will affect the producers, processors and consumers 
in the vast majority of federal order markets throughout the nation. 


None of them will benefit if the lower court’s decision is sustained. 
All will benefit if it is reversed. We are rooting for Secretary Benson in 
this case. 


© 


Editor Norman Myrick Recovering 


Norman Myrick, editor of American Milk Review, is recuperating 
from a mild heart attack suffered October 14. His many friends through- 
out the dairy and allied industries will be happy to know that he is mak- 
ing satisfactory progress and is expected back at his desk after a few 
weeks’ convalescence. 

John C. Taber 


Publisher 
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FREE KRAFT MINIATURE MARSHMALLOWS 
TO PROMOTE YOUR DAIRY CHOCOLATE 


Again this year, Kraft offers the highly successful Miniature Marshmallow Promotion to dairies 
everywhere. You'll get Kraft Miniature Marshmallows, the most popular brand on the market, 
in special packages designed to fit your cartons or bottles. Plus colorful banners for dairy case 
display and home delivery flyers . . . all free from Kraft, suppliers of the world’s finest stabilized 
chocolate powders. 

Kraft Chocolate Powder, backed by Kraft technical assistance, assures that the product you 
sell is consistently uniform in flavor, viscosity and color . . . always of the highest quality. 


Kraft promotes hot chocolate in your area with commercials on the ‘‘Perry Como—Kraft Better lomes 
Music Hall’’—NBC Television Network—and with full color advertising in BETTER Se Comicon 


‘= 1) 
coy HOMES & GARDENS magazine. 
\=- 


Get more information from Kraft Foods, Dairy Service Division, 
your Kraft man, or write: 500 Peshtigo Ct., Chicago 90, Ill. 
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Leasing or Purchasing — 


QUIPMENT leasing is devel- 
oping into an important new way 
for milk processors to acquire new 
equipment. Production equipment 
on lease to American industry at 
the end of 1959 reached a total 
volume of $307 million. Of this, 
approximately $4.7 million was on 
lease to dairy firms. This represents 
a gain of about 47 per cent over 
1958. 

This increase in equipment leas- 
ing is not the result of a short-lived 
fad. Through leasing, a company 
is supplied with additional capital 
in the form of and 
equipment, while its own cash is 
left free to work in the business. 
More working capital plus newest 
equipment plus certain tax-timing 
advantages add up to additional 
growth plus additional profits. 


machinery 


While leasing was originally a 
big business idea brought in during 
World War II, it soon spread to 
smaller and medium-sized busi- 
nesses. In addition to larger profits, 
smaller companies found that leas- 
ing was a sort of “equalizer” which 
tends to help smaller firms compete 
with larger ones. Through leasing, 
smaller businessmen discovered 
that they, too, could avail them- 
selves of the latest cost-saving 
equipment without depleting their 
working capital. 

Businessmen lease equipment for 
one of several reasons: 


1. Long-term financing is ob- 
tained without impairing a com- 


Robert Sheridan is president of 
the Nationwide Leasing Company, 
Chicago. 


a comparison of costs 


By ROBERT SHERIDAN 


pany’ short-term credit position. 
Usually leasing offers longer terms 
than are available through other 
sources of funds. Since only the 
lease payments for the current year 
are shown on the 
(with the 
current 


sheet 
footnoted), 
only _ slightly 
affected. Thus companies have 
found that they can use short-term 
borrowing for current needs, while 
using long-term leasing to acquire 
the use of equipment. 


balance 
remainder 
ratios are 


2. The cost of equipment is 
paid out of earnings made during 
its use. 


3. Leasing charges are legiti- 
mately deductible as operating ex- 
penses. This permits companies (a) 
to write off the cost of equipment 
more realistically, and (b) to re- 
place equipment when 
economics demand it. 


business 


4. Long-term financing is ob- 
tained through leasing without 
diluting the equity of owners or 
stockholders, or interference with 
management. 


obtain 
through leasing the precise amount 
of financing needed (in the form of 
equipment). Thus a large company 
needing, for example, $521,658 
worth of equipment would find it 
preferable to lease equipment 
rather than resorting to the bond 
market or an issue of stock in that 
odd amount. 


5. Companies can 


6. Leasing protects a firm 
against possible early obsolescence 
of equipment. If technical ad- 
vances make it necessary to scrap 
machinery in seven years, for ex- 


ample, the company will have 
already deducted that full cost of 


the machinery. 


The questions most businessmen 
ask about leasing are mainly these: 
(1) does it actually work, and (2) 
how does it compare in cost with 
other methods of acquiring equip- 
ment? 


The answers to these questions 
are well illustrated by the situation 
of a midwestern 
recently 
leased from us equipment worth 
approximately $70,000. Included 


were filling and sealing machines, 


medium-sized 


dairy processor, which 


materials handling equipment, re- 
frigeration equipment, office ma- 
™, . . 
“chines and other equipment. 


Why Dairy Chose to Lease 

The firm was in a position to 
obtain this $70,000 of equipment 
in any way it chose: it could pur- 
chase for cash, it could obtain an 
installment bank 
the equipment purchase, it could 
buy through conditional sales con- 
tract, or it could lease the equip- 
ment. Why it chose leasing is, of 
course, the point of this story. 


loan to finance 


real 
costs involved, leasing offered this 
firm the greatest potential profit. 
This may not be true for all dairy 
companies, but it is certainly true 
for many. 


On a comparison of the 


Our client is a soundly-run firm 
with sufficient liquid capital on 
hand to take $70,000 out of its 
working funds to buy this amount 
of equipment outright. The com- 
pany is also a profitable one, with 
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its sales volume expanding yearly. 
Its rate of profit on working capital 
before taxes is 31 per cent. This 
is slightly under the industry aver- 
age (32 per cent). The company 
was interested in keeping its work- 
ing capital intact in order to earn 
the greatest potential profit. How- 
ever, the company was willing to 
consider alternative methods of 
acquiring equipment. Actually, 
whichever method yielded the com- 
pany the greatest net profit would 
be most desirable. 


Terms for purchase were cash, 
net 30 days; depreciation method 
used by the firm is sum-of-the- 
digits. The lease plan covered a 
10-year period, which is the aver- 
age of the estimated useful life 
of the different pieces of equip- 
ment. It was broken into a three- 
year original lease term and seven 
one-year renewals. In the three- 
year original lease term the com- 
pany paid the original price of the 
equipment ($70,000) plus a small 
leasing charge. The seven one- 
year renewals were at the rate of 
5 per cent of the original purchase 
price of the equipment, or $3,500 
a year. 

The company’s accountant then 
undertook an analysis to determine 
whether the greater total cash out- 
lay under the lease plan (over the 
10-year period) was offset by the 
profits earned on the working cap- 
ital left free to work in the business. 


Starting point of the analysis 
was the larger cash flow generated 
by the working capital retained in 
the business because of leasing. In 
the first year this amounted (in 
round numbers) to about $49,000. 
This cash excess recurred in smaller 
amounts in succeeding years and 
in the later years of the lease was 
replaced with a cash deficit. 


Projecting these figures over the 
10-year period, the company cal- 
culated the net profits it would 
earn by putting to work the addi- 
tional working capital made avail- 
able to it through leasing. The 
company also calculated the cumu- 
lative net profits earned on the cash 
excess and the after-tax retained 
net profits (which were added to 
the cash excess). Basis for the cal- 
culation was the company’s aver- 
age net profit on working capital, 
using the average of the previous 


five years. As mentioned above, 
this was 31 per cent before taxes, 
or about 15 per cent after taxes. 


The outcome was that by leasing 
the equipment, instead of purchas- 
ing it for cash, the company would 
find itself about $35,000 ahead (in 
round numbers) in cumulative net 
profits after taxes at the end of the 
10-year period of the lease. This 
is 50 per cent of the original prices 
of the equipment. 


There is nothing mysterious in 
this, even though at first glance it 
seems fantastic that after paying 
for equipment for 10 years a dairy 
firm could wind up with cash equal 





An objective and detailed 
study, including voluminous 
tables, covering aspects of 
equipment leasing, has been 
published by the Foundation 
for Management Research. 
It is entitled “The Pros and 
Cons of Leasing.” Single free 
copies are available by writ- 
ing to the Foundation at 121 
West Adams Street, Chicago 
3, Illinois. 











to half the original cost of the 
equipment. Nor is this the result 
of mathematical sleight-of-hand. It 
reflects a simple fact: when a com- 
pany (any company) takes $70,000 
(or any sum) out of its working 
capital and freezes it in equipment, 
the company gives up exactly the 
amount of profit the frozen capital 
would earn if used in the business. 
Where working capital can earn 
profits at a favorable rate, this can 
come to a hefty sum over a 10-year 
period. 

All this is a simple, practical 
demonstration of a long-known 
principle of economics: profits are 
earned by the use of assets, not the 
ownership of them. 


Now cash purchase is not as 
common among medium and 
smaller manufacturers as among 
larger ones. More usual is pur- 
chase on conditional sales contract. 
This was also open to our client. 
Terms were fairly typical: 25 per 
cent down payment with three 
years to pay the balance, with a 
financing rate of 6 per cent per 
year on the original $52,500 
balance. 


The same kind of financial pro- 
jection was made as in considering 
cash purchase vs. leasing. Conclu- 
sion: if the equipment were leased, 
at the end of the 10-year period 
the company would be approxi- 
mately $22,000 ahead in greater 
cumulative net profits than if it 
bought the equipment on condi- 
tional sales contract. This $22,000 
represents 31 per cent of the orig- 
inal price of the equipment. 


Bank Loans 


The final alternative available to 
our client is purchase through a 
bank loan. Banks are _ essential 
to all businesses, but in making 
equipment loans, banks almost 
never lend 100 per cent of the 
value of the equipment. At best, 
a bank will lend only 75 per cent 
of the value of the equipment — 
assuming that the equipment is a 
common variety of saleable ma- 
chinery. Banks do not like to lend 
money on special equipment which 
has only a limited resale market, 
whereas our company will lease 
any type of tailor-made equipment. 


Also banks cast a jaundiced eye 
on applications for long-term (more 
than one year) loans to acquire 
equipment. Only a small portion 
of a firm’s borrowing from its banks 
can consist of long-term equipment 
loans. Finally, businessmen who 
believe that the rate on a 36-month 
chattel mortgage on equipment is 
the same rate as a 90-day note 
have not been active in the money 
market. 


This aside, our client was in a 
position to obtain bank financing 
for his equipment purchase, cover- 
ing 75 per cent of the value of 
the equipment; 25 per cent had to 
come out of his working capital. 
Finance rate was 5 per cent of 
the original balance for three years. 
Using the same calculations made 
above, the company found that at 
the end of 10 years it would be 
about $20,000 ahead in greater 
cumulative net profits after taxes, 
if it leased the equipment instead 
of buying through bank financing. 
This was 28 per cent of the orig- 
inal cost of the equipment. 


In summary, our client found 
that by leasing his $70,000 worth 
(Please Turn to Page 106) 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ote WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


Y LOW COST 
SAVES FLOORS 


Every Need... sav none 
DESIGNED FOR 1000-LB. LOADS 


ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


Roll-Easy Dollies are available for every size 
milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, THE ONLY CASE DOLLIES 
two or three cases to the platform. When with the famous 
ordering, specify size wanted as well as out “ROLL-EASY” 

; ' CASTERS 


side length and width measurements of crate. 


NOTE: Any minor changes in construction or finish from 


THE HAYNES MANUFACTURING COMPANY 
specifications are temporary and due to inability to secure 
4180 LORAIN AVENUE . CLEVELAND 13, OHIO standard materials. . 
Stocked and sold by leading dairy supply houses 
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BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


















Cottage Cheese Vat H 














HE PEOPLE of California eat twice as much 
cottage cheese as do the people of any other state. 
In 1959 they consumed 85,698,000 million pounds 


of this high-protein, low-calorie food. 


It takes big pieces of equipment to put out 
this kind of production and the Carnation Company 
has a really big one at Bakersfield, California. It’s 
a 5,000-gallon cottage cheese vat that’s been in 
operation since January, 1960. The company is 


planning two more vats of the same size at Bakers- 


Here’s a side view of the vat, the cat-walk, field. 
davit and cable. Davit has since been re- 

placed by jib crane which will handle tools 

for all three vats, eliminating necessity of 

three davits. 


A major objective of the company in installing 





This is the interior. Note the drive mechanism com- Here are the curd cutting tools, vertical and 
ing out of the tube and the groove in the floor of horizontal. Cross wires can be seen on hori- 
the vat to the outlet valve. zontal knife as well as vertical wires. 
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at| Holds 5,000 Gallons 


the vat was to save space: three of these 5,000-gallon 
vats will be installed in the same space occupied 
now by four 1,500-gallon vats. 


Steam Injection Method Used 

The vat is made of stainless steel. A steam in- 
jection method is used to cook the curd. There is 
no jacket, but there are two inches of insulating 
material in the side walls and bottom. 

Diameter is 13% feet by five feet inside, but : sea so } 
' The agitator is in a balanced position until 
it comes in contact with something and 


whatever it comes in contact with makes 
it pivot and turn into the product. 


if head room were a factor, the tank could be built 


wider and shallower. 





Here is the vat, full of skim milk, showing drainer on left side. 
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The Price of Milk in a Gallon Jug 


In free markets or controlled markets the tendency is to 


charge twice as much for the largest size as for the glass 


half-gallon, contends one observer. A differential, there- 


fore, in favor of the gallon bottle is not justified. 


HE facts regarding the gallon 


jug, either relatively or absolutely, 
are anything but precise. Since the 
gallon jug was introduced a num- 
ber of years ago, there has been 
much study, much consternation 
and endless controversy. Needless 
to say, there continues to be much 
seething from a segment of the 
industry, and even some clamor 
from outside the industry, that the 
gallon jug be more widely used. 
Nationally there is evidence that 
the gallon jug continues to be in- 
troduced into new markets and that 
its significance has continued to 
grow in the past several years. 
However, the same growth or sig- 
nificance does not apply to many 
of the markets in which it is used. 
In fact, in some of these markets 
the popularity of the gallon jug has 
noticeably declined. 


The gallon jug proponents use 
the over-all growth figures to prove 
consumer acceptance of the gallon 
jug. Actually this is a serious over- 
simplification. The only generality 
that can be made properly is that 
if the price is materially lower in 
gallons than in other-sized con- 
tainers, consumers will buy milk in 
the gallon jug even though the jug 
itself is not a popular-sized con- 
tainer, except in a very limited 
number of markets. 


The shift from single quart to 
larger sized containers including 
the gallon and more fundamentally 
the half gallon has, of course, been 
going on since World War II. The 
development in gallons has always 





ABOUT THE AUTHOR 

This article is comprised of 
parts of a statement delivered 
by A. J. Nixon before the 
Milk Control Commission of 
Pennsylvania in June of this 
year. At that time Mr. Nixon 
was division economist of 
Sealtest Foods Eastern Divi- 
sion at Philadelphia, Pennsyl- 
vania. At the hearing he rep- 
resented Sealtest and other 
Milk Dis- 
tributors’ Association of the 
Philadelphia area. Mr. Nixon 
recently left Sealtest to be- 
come director of procurement 
for Penn Dairies, Lancaster, 
Pennsylvania. 
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been in glass; that in half gallons 
has been both in paper and glass, 
with glass dominating for home 
delivered, and paper dominating 
out-of-store but with 
notable exceptions. 


some very 


The half gallon paper container 
has been in the Philadelphia mar- 


By A. J. NIXON 


ket for a number of years; the half 
gallon glass container was _ intro- 
duced into the Philadelphia area in 
1954. According to the Market Ad- 
ministrator of Federal Order 61 for 
the Philadelphia Area: 


“Sales of one-half gallon units of 
Class 1 milk sold on routes by 
Order No. 61 handlers during the 
six month period June-November 
1959, increased 3.6 per cent above 
sales of such units during the pre- 
vious 6 months period .. . and 14.3 
per cent above the comparable 
period one year ago . . . Closely 
associated with the increased sales 
of milk in one-half gallon con- 
tainers is a steady rise in sales at 
wholesale or out of stores as a 
method of distribution. Such sales 
now represent 37.2 per cent of all 
quart and half-gallon unit sales, 
with the remaining 62.8 per cent 
of Class 1 sales distributed on re- 
tail, or home delivery routes .. . 
Sales in paper containers have be- 
come increasingly more significant 
over the past three years, to the 
point where they represented 38.8 
per cent of total unit sales from 
June-November 1959 . . . The quart 
glass container continues to be the 
most popular size and type con- 
tainer accounting for 54.1 per cent 
of total quart and half-gallon unit 
sales in the June-November 1959 
period .. .” 
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Gallon jugs have been used in 
several markets, notably Chicago 
and Akron, for more than 20 years. 
Generally, however, the gallon jug 
is a competitive newcomer in the 
fluid milk industry. In 1955 there 
were only about twenty out of the 
140 odd markets reported monthly 
by USDA in the “Fluid Milk and 
Cream Report” in which gallon jug 
pricing was noted. Currently the 
number is about 62 out of a total 
of 160, but this number is incom- 
plete. For instance, Philadelphia 
markets where sales in gallons are 
very low are not shown with a 
gallon price. Markets in which the 
gallon jug is a recent innovation 
include besides Philadelphia, sev- 
eral Connecticut cities, Columbus, 
New Orleans, Knoxville and Kan- 
sas City. 


Following are observations based 
on detailed price analysis available 
from the USDA data and my stud- 
ies of the problem: 


1. In those states where a state 
control agency administers a mini- 
mum resale price program for milk, 
the container differentials for gal- 
lons relative to halt gallons or 
quarts, are either small or non- 
existent. California, for instance, 
prices the gallon at twice the half 
gallon price. The same situation 
applies to that part of Virginia in 
which minimum resale prices apply. 


Competitive Forces 


2. In a number of highly com 
petitive markets the gallon price 
out-of-store is twice the price of 
the half gallon glass. Some ex- 
amples of such markets are the 
Washington, D. C. Metropolitan 
Area (including Northern Virginia), 
Suburban Baltimore (there are no 
gallons in Baltimore City), Cleve- 
land, Canton and Akron. In these 
specific markets, at least, it appears 
that competitive forces have been 
such as to wipe out any container 
differential earlier attached to the 
gallon jug. In other words, the 
gallon jug operators are no longer 
finding it possible in those markets 
to price gallon jugs lower per quart 
equivalent than in either quarts or 
half gailons glass. 


It is rather significant to note 
then that after years of expense the 
pioneers of the gallon jug, Lawson 
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Milk Company of Northeastern 
Ohio, and High’s Dairy of Balti- 
more and Washington, both of 
whom operate in uncontrolled mar- 
kets, have found that in the exer- 
cise of good business judgment in 
operating the milk business, the 
proper price for the gallon jug is 
twice the price for the half gallon 
jug. 


Why Low Priced 

3. In many markets it appears 
that the gallon jug was brought in 
as a low priced commodity made 
possible by the combination of the 
following three conditions: (a) Im- 
position of a container deposit 
charged on the gallon jug un- 
matched in the first instance by 
competitors who had been in the 
markets previously on quart and 
half gallon reusable containers, (b) 
Use of non-unionized labor with- 
out payment of rates or other 
obligations contained in union con- 
tracts usually required of estab- 
lished companies in the market, and 
(c) Payment to producers of lower, 
and sometimes substantially lower, 
prices for milk than those paid by 
distributors in the market generally. 

Much of the buying advantage 
for milk supplies previously avail- 
able to the gallon jug operators 
has now ceased because of the in- 
auguration of federal order pro- 


grams with the classified pricing 


Effect of Jug on 
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PINTS 


system applicable to all dealers 
competing in the market. 


4. Competitors in those markets 
where the gallon jug has been in- 
troduced, sooner or later meet out 
of-store gallon jug pricing by im 
posing a deposit charge on reusable 
containers sold to stores which in 
turn the stores charge consumers. 
The deposit charge invariably ap 
plies on the glass half gallon, and 
sometimes on the glass quart. The 
rate of deposit varies widely be- 
tween markets but in most markets 
appears to be sufficient at least to 
cover the cost of the container it- 
self. Thus a 25-cent deposit rate 
out-of-store applies in the majority 
of markets with respect to the gal- 
lon jug; the range appears to be 
from 10 to 40 cents. The deposit 
rate for half gallons varies more 
between markets than does the rate 
for gallons but the most typical 
charge seems to be 15 cents in 
many markets, however, a 20-cent 
or higher-than-cost-of-container rate 
applies (such as in Akron, Canton 
and Cleveland), and in some mar- 
kets (such as in Kansas City and 
Wichita), a 30-cent rate applies for 
the half gallon container; the low- 
est half gallon rate noted is 1 cent 
(in Omaha). 


5. The Chicago market with its 
high usage of the gallon containe1 
is usually, and erroneously, referred 
to in support of the contention that 
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Per capita consumption in pints in Boston, compared to 
statewide consumption of pints, shows a decline following 
introduction of gallon jug in 1958. 
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consumers prefer the gallon jug. 
Admittedly, gallons are a very sig- 
nificant factor in the Chicago mar- 
ket both out-of-store and home- 
delivered as evidenced from the 
data published by the Federal 
Order 41 Administrator in May 
1959, covering the two periods— 
April 1949 and April 1959 (see 
table). 


The situation in Chicago is sim- 
ply that of heavy discounting on 
the gallon jug but not on the other 
sized containers; for instance in 
May-June 1956 the USDA found 
that for milk home delivered the 
average price per quart in quart 
containers was 24.7 cents, that in 
half gallons was 23.1 cents, and 
that in gallons was 20.7 cents. Simi- 
larly, for milk out-of-store the av- 
erage price per quart in quart con- 
tainers was 22.5 cents, that in half 
gallons was 21.8 cents, and that in 
gallons was 19.7 cents; (from Table 
1 of the Marketing Research Re- 
port No. 246 “Farm to Retail Price 
Spreads for Fluid Milk in Chicago,” 
USDA, June 1958). The Class 1 
price to producers in the Chicago 
area is low compared to the Class 
1 prices on the eastern seaboard. 


The same situation applies today 
in the Chicago market as illustrated 
by the fact that glass half gallons 
of milk home delivered by several 
of the leading companies is priced 
at 58 cents, whereas home deliv- 
ered price for gallons is 99 cents 
(but because of heavy competition 
actually moves in a range in which 
the low side apparently is about 
87 cents). With such a large dis- 
count available in the gallon jug 
the consuming public will buy milk 
in the gallon container — both at 
retail and out-of-stores. Milk prices 
in the Chicago area have been and 
continually are “all over the lot.” 


Vicious competition in pricing 
milk in gallon jugs in the Chicago 
market has resulted in a pattern in 
which the price of quarts and half 
gallons is disproportionately high 
relative to gallons relative to other 
markets. This situation neither 
proves the popularity of the gallon 


jug nor the soundness of its pricing. 
6. In other markets, despite 
heavy price competition and pro- 


motion, the gallon jug is not a 
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Handlers by Container Sizes 


Gal. 
1949 11.3% 
1959 38.6% 


popular sized container. Competi- 
tion has centered on the glass half 
gallon which in 1959 accounted for 
41.4 per cent of the milk volume 
compared with 11.3 per cent in 
1955. Glass quarts and half gallons 
comprised 83.8 per cent of the milk 
volume. In the Washington, D. C. 
market the best indication is that 
the gallon jug has not been a sig- 
nificant factor at any time and cur- 
rently represents only about 5 per 
cent of the volume. Its significance 
is decreasing and, in view of the 
lack of any price inducement, ap- 
pears to be fading out of the pic- 
ture in the Washington area. The 
same appears to be true in the 
Baltimore area. 


Consumer Preference 

7. Consumer preference for a 
given sized container in itself is 
probably a secondary matter to 
price. This topic has been thor- 
oughly surveyed by Ohio investi- 
gators in many of the Ohio markets 
where the gallon jug has been 
either used extensively or has come 
in recently. 


Mitchell concluded his 1958 
study, “Consumer Preference To- 
ward Various Milk Containers in 
Eight Ohio Markets” as follows: 


“Consumer preference showed 
the one-quart glass container to be 
preferred by more families than 
any other containers in all markets 
with the exception of Canton and 
Youngstown. The two-quart glass 
was preferred in these last two 
mentioned markets . . .” 


“Families buying only at the 
store exhibited a greater preference 
for the larger size of containers 
than did those buying at home 
only. However, the one-quart con- 
tainer was:the most popular in all 
markets combined. 


“_.. the foregoing data indicated 
that consumer preference was quite 
varied both between and within 
markets. Since little unanimity ex- 





V2 Gal. Qt. Other 
23.2% 58.8% 6.7% 
40.8% 13.7% 6.9% 


ists in any category, it might well 
be questioned if consumer prefer- 
ence is not affected greatly by mar- 
keting strategy, availability, habit, 
promotion and prices within the 
various markets.” 

8. Gallon jugs of themselves do 
not result in higher Class 1 sales. 
Proponents of gallon jugs have 
argued strenuously that the jug is 
an inducement to heavier per capita 
consumption partly because of the 
larger volume purchased per unit. 
This point is very controversial and 
far from conclusive. In the April 
1958 Ohio study referred to above, 
the opposite conclusion applies. 
Akron was reported as having the 
highest percentage of total milk 
sold in the gallon container (34 per 
cent), yet the per capita consump- 
tion in Akron was reported lowest 
of any of the eight Ohio cities. The 
highest per capita consumption oc- 
curred in Toledo and Youngstown 
where the gallon jug was a very 
incidental factor. My observations 
of the situation in the Northeastern 
Ohio markets in the spring of 1960 
would lead me to conclude that the 
per capita consumption rates are 
not stimulated because of the gal- 
lon jug usage. 


Spindler at the 
Massachusetts also has done exten- 


University of 


sive work in studying the effect of 
the gallon jug. He concluded with 
respect to Springfield, as follows: 


“The container may have little 
or no effect on consumption; rather, 
price is the vital factor. Most re- 
search technicians are in general 
agreement that a 10-per cent 
change in price can normally be 
expected to result in about a 3-or 
t-per cent change in the opposite 
direction in consumption.” 


With respect to four Massachu- 
setts markets he studied, therefore, 
he concluded, “there is, therefore, 
some evidence to indicate that the 
availability of the 


lower priced 


multiple quart units has increased 


American Milk Review 





view 





fluid milk consumption by a small 
degree.” 


Spindler’s conclusions were pub- 
lished in June 1957, or about 2 
years after the gallon jug first ap- 
peared at a greatly reduced price 
in the Springfield market. 


Available data leads me to con- 
clude that in the Springfield, Mas- 
sachusetts market, notwithstanding 
continuation of a very serious price 
war and resultant low prices, pei 
capita consumption in the last 
several years has weakened from 
about 1956 even though family in- 
come increased without interrup- 
tion throughout the 50's, both in 
the Springfield-Holyoke Metropoli- 
tan Area and in Massachusetts 
generally. 


Boston Area 


The Boston area feit the impact 
of a severe price war following the 
event of the gallon jug in March 
1958. The industry in that area has 
been in continuous turmoil since, 
and there are indications that the 
market generally—including the gal- 
lon jug operators — has been “op- 
erating in the red” for at least part 
of the time. But this situation did 
not help per capita consumption 
(see chart on page 31). 

The USDA 1960 Outlook issue 
of “Dairy Situation” 
following statement: 


includes the 


“Studies of purchases of foods by 
families indicate that the consump- 
tion of dairy products generally 
increases as the family income is 
increased. Evaporated milk is an 
outstanding exception. Therefore, 
it is safe to say that the demand 
for dairy products as a group has 
been maintained at a higher level 
than would have prevailed if there 
had not been the shift in the in- 
come distribution to the higher 
levels. The downtrend in consump- 
tion of milk products, measured on 
a milkfat basis, occurred even with 
the increased incomes on the aver- 
age and the very definite shift of 
incomes of people to the higher 
levels. It is even more significant 
that this decline in consumption of 
milk products on a fat-solids basis 
has occurred while retail prices for 
dairy products as a group have 


been declining relative to food 
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products in general. From 1949 to 
1959 dairy products declined 5 
per cent relative to prices of food 
products in general, and from 1939 
to 1959 there was a reduction of 
10 per cent.” 

Severe price wars such as found 
in several of the New England 
markets may well have a short time 
stimulation on per capita consump- 
tion of fresh fluid milk. My own 
opinion is that any gain in this 
direction is dissipated shortly, how- 
ever, even though the price level 
remains somewhat lower than be- 
fore. 

9. Several recent studies seem 
to throw much cold water on the 
contention that the gallon jug out- 
of-stores encourages heavy con- 
sumer usage. One of these studies 
is by Michigan State University, 
the other by Alfred Politz Research 
Inc. for the American Dairy Asso- 
ciation, the Milk Industry Founda- 
tion, and the International Associa- 
tion of Ice Cream Manufacturers. 
The Michigan State study, “Some 
Demand and Price Characteristics 
for Milk,” is based on a consumer 
panel operating in Lansing, Michi- 
gan, and covering a representative 
sample of households there from 
1951-1958. The following quota- 
tions are pertinent: 


“Over the years there has been 
much controversy on the effect of 
increased sales of milk in stores 
upon milk consumption. This study 
indicated that families which have 
their milk delivered use more fresh 
milk than those who buy from gro- 
cery stores or cash and carry milk 
stores The average family 
bought 100 more quarts per year 
if milk were all home delivered 
than if none were home delivered, 
an ee 
study also showed that a combina- 
tion of home delivery and _ store 


or about 20 per cent more 


sales did not necessarily result in 
higher purchases than either 
alone... 

“Consumer responses to price 
and income changes appear to be 
negligible by this analysis.” 


Per Capita Use 


The second study, “Highlights 
Study No. 9—Public Attitudes and 
Uses of Dairy Products,” was con- 
ducted in the spring of 1959 and 
covered 16 markets including Wil- 


mington, Delaware in 12 North- 
eastern states. In that study the 
following per capita consumption 
figures (quarts per person per week) 
were found to be associated with 
methods of distribution: 


Home delivery only 
Store delivery .................. 2.6 
Home delivery and store .. 3.4 


10. The mere existence of sub- 
stantial differential for 
milk in gallon jugs in numerous 
cities does not in any way sub- 
stantiate a larger differential for 
the gallon jug than for the half 
gallon for the Philadelphia area 
under the milk control law. 


container 


Dr. Leland Spencer of Cornell 
University hit the nail on the head 
in his publication, Bulletin A.E. 
1039—“A Half-Century of Signifi- 
cant Developments in the Distribu- 
tion and Pricing of Market Milk” 
—in which he said as follows: 


“The fact that milk in the mul- 
tiple-quart packages is generally at 
reduced prices has led many to 
believe that substantial economies 
can be realized by using these 
larger containers. The truth is that 
2-quart and gallon packages are 
likely to result in higher rather 
than in lower costs unless the user 
Most 
dairies must continue to supply 
milk in 1l-quart bottles or con- 


can eliminate other sizes. 


tainers to meet the requirements of 
their customers, and the addition of 
2-quart or gallon packages requires 
additional investment and extra 
costs.” 

Almost everyone with whom | 
have discussed the gallon problem, 
government officials, milk dealers, 
farm cooperative dealers and others 
seem agreed that the gallon jug has 
brought instability to the market 
because it has become the symbol 
for a “cut” price but the economies 
for the cut price don’t seem to be 
there; the same claims for economy 
can be made for reusable quarts 
or half gallons processed and dis- 
tributed under comparable condi- 
tions. In my opinion a container 
differential for the gallon jug in 
amount larger than that for the 
half gallon, where deposit charges 
are applied to each container, is 
not justified for the Philadelphia 
and Suburban Philadelphia mar- 
kets. 
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A LOW COST laboratory ap- 


paratus for use in the study of the 
factors involved in removing feed 
flavors from milk has been de- 
veloped by members of the De- 
partment of Dairy Husbandry at 
Kansas State University. The equip 
ment lends itself to rapid variations 
of operating conditions and uses 
only a small sample of milk. It was 
built to duplicate conditions that 
prevail in commercial installations 
such as using steam from outside 
sources. Its basic purpose, of 
course, is to allow careful observa- 
tion of what takes place during the 
treatment of milk for removal of 
feed flavors. 


Several installations of plant 
equipment were viewed to obtain 
information on design. Sanderson 
(2), Weissberger (3), and Brown (1) 
have presented considerable infor- 
mation on the construction of lab- 
oratory apparatuses for use in 
studying chemical reactions. Such 
apparatuses are quite similar to 
those used for off-flavor removal. 


The apparatus may be described 
as a continuous distillation system 


This paper was prepared by the 
authors at the Department of Dairy 
Husbandry, Kansas State Agricul- 
tural Experiment Station, Manhat- 
tan, Kansas. Mr. Cotner submitted 
the study as a partial requirement 
for the Master of Science degree. 
He is now with Fairmont Foods 
Company, Harrisonburg, Virginia. 
Mr. Rutz is with Fairmont at 
Omaha. 


Laboratory apparatus for the 
study of feed flavor removal 


By E. C. COTNER, W. H. MARTIN, ROSS MICKELSEN and W. D. RUTZ 


with or without the injection of 
steam from an outside source in a 
counter-current flow to the milk. 
In general, the apparatus consists 
of a milk reservoir, pre-heater, 
steam generator, vacuum chamber, 
water cooled condenser and _ re- 


ceiver, product receiver, mano- 
meter, and vacuum pump, Figure 
1. The entire apparatus was as- 
sembled on a 5 x 7 foot aluminum 
grating mounted on a _ laboratory 
bench. The grating aided the 
rigidity and the adaptability of the 
various parts of the apparatus. 
Pyrex glass was used throughout 
the apparatus and standard tapered 
fittings except for a few joints 
which were connected with tygon 
tubing. 


Design of Apparatus 

Milk Section: The milk reservoir 
(1), a 300 ml. separatory funnel, 
was mounted 23 inches above the 
preheating coil. The milk line to 
the preheater was 4 mm. in dia- 
meter. The preheating coil (2) was 
constructed from 4 mm. glass tub- 
ing and was 2 inches wide by 6 
inches long. The coil was sus- 
pended in a water bath which was 
heated by a Meker burner (3). A 
two-way stopcock (4) was inserted 
in the milk line leading to the 
vacuum chamber so that the flow 
could be regulated to serve as 
vacuum breaker to the atmosphere. 
A standard taper thermometer (5) 
was inserted in the milk line next 
to the vacuum chamber. A special 
orifice (6) constructed from glass 
was fitted into a 24/40 standard 





taper opening in the chamber for 
atomization of the milk in a down- 
ward direction. This orifice could 
be turned to obtain atomization in 
any direction within the chamber. 
The opening of the orifice was ex- 
tremely small (0.21 mm.) and was 
positioned in the center and 2 
inches from the top of the chamber. 


Vacuum Chamber: The heart of 
this apparatus is the vacuum cham- 
ber (7), specifically constructed for 
use in this apparatus. It was 2 
inches in diameter and 18 inches 
long. Four standard taper outlets, 
24 mm. diameter and 40 mm. in 
length of taper, were constructed 
in the cylinder. One of the outlets 
was placed at the top so vapors 
could pass into the condenser. 
Another outlet situated 2 inches 
below the top was for the milk 
inlet orifice fitting. A third outlet 
was located 2 inches above the 
base of the chamber for the steam 
injection orifice. A stopcock (9) was 
attached to the fourth opening at 
the base of the chamber to regu- 
late the flow of the outgoing liquid. 
A 500 ml. Erlenmeyer flask was 
attached below the stopcock to col- 
lect the treated product. A ther- 
mometer (8) was inserted in the 
side of the chamber for observing 
the temperature of the milk during 
treatment. A vacuum breaker (10) 
was inserted below the stopcock so 
the receiver could be removed 
without breaking the vacuum in 


the entire system. 
Steam Section: Steam used in 


this apparatus was produced from 
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VACUUM 
PRODUCING 
SECTION 


—a 


Cu 


FIGURE 1: 


distilled water boiled in a 3000 ml. 
three-necked flask (13) surrounded 
by a Glas-Col heating mantle (12). 
A variable voltage transformer (14) 
was used to control the heat for 
producing steam. A pressure regu- 
lating stopcock (15) was attached to 
one neck and a safety plug (16) 
inserted into the second neck of 
the flask. From the generator, steam 
was conducted through a stopcock 
(17) and through a steam conden- 
sate trap (18). The dry steam was 
then passed over a thermometer (19) 
inserted in the 4 mm. glass line, 
and atomized into the vacuum 
chamber through a special orifice 
(20) similar to the milk orifice. The 
steam was atomized upward in a 
counter-current flow to the milk. 


Condenser Section: A connecting 
tube (21) was attached to the top 
of the vacuum chamber with 24/40 
mm. standard tapered fittings to 
carry the vapors into the condenser. 
A thermometer (22) was inserted in 
this tube to determine the tempera- 
ture of the outgoing vapor. A fried- 
richs condenser (23) was used to 
condense the vapors. A connecting 
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DETAILS OF LABORATORY 


tube (24) designed to attach a va- 
cuum source was placed between 
the condenser and the distillate 
receiver. The distillate receiver (25) 
was a 300 ml. Erlenmeyer flask sus- 
pended in a Dewar flask (26) con- 
taining dry ice and ethanol which 
provided a temperature of —78° C. 
The dry ice and ethanol trap was 
used primarily to prevent any 
vapors from entering the vacuum 
pump. . 


Vacuum Producing Section: A 
Cenco mechanical vacuum pump 
(27) was used to produce a vacuum. 
A degree of evacuation was regu- 
lated by use of a pinch clamp on 
the vacuum line. The reduced pres- 
sure in the chamber was observed 
by means of a mercury manometer 
(28) attached to the vacuum line. 


This type of a laboratory appara- 
tus proved to be very useful in the 
study of the effectiveness in vary- 
ing the conditions applied to vola- 
tilize and remove off-flavors from 
milk. Three major factors, preheat 
temperature of the milk, degree of 
vacuum, and steam injection may 


VACUUM 
CHAMBER 


MILK 
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APPARATUS 


be studied in this apparatus. This 
type of an apparatus may be used 
to collect the condensate in an effort 
to identify the actual chemical com- 
pounds responsible for the various 
types of off-flavors. A series of con- 
densate traps could be attached 
along the vacuum line to condense 
the vapors at various temperatures. 
Other modifications, such as the 
addition of more vacuum cham- 
bers, could be easily added. The 
preheating coil could be arranged 
between the chambers to study ad- 
ditional factors affecting the re- 
moval of off-flavors. The size of the 
entire apparatus could be expanded 
to increase the flow rate. 


Through the use of this type of 
an apparatus, research can be ac- 
celerated on the study of the prob- 
lem of off-flavors in milk. 
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Single service multi-gallon 


containers used for dispensers 


and ice cream mix 


OLYGAL is the trade name 


for a new single-service container 
for fluid products. At the present 
time it is made in two sizes — 3, 
and 5-gallon. It was developed by 
H. F. Cox of Syracuse, New York, 
and is being produced by the In- 
land Container Corporation of In- 
dianapolis, Indiana (photo No. 1), 
It may be described simply as a 
bag in a box, the bag is polyethy- 
lene and the box corrugated fibre 
board (photo No. 2). 
description, however, gives no in- 
dication of the time, thought, and 
research that has gone into the de- 
velopment of the perfected com 
bination. 


This simple 


Polygal was conceived in No- 
vember, 1955. The idea at that time 
was to use, in a milk can, a polye- 
thylene bag with a dispenser tube 
attached for the handling of milk 
for bulk dispensers both for home 
and commercial use. Its objective 
was to provide better sanitation 
than could be obtained from the 
dispenser can. It was used only 
experimentally and since the need 
for a single-service container was 
obvious the can liner principle was 
abandoned. 


The first requisite of a single- 
service container is that it must be 
leakproof. Much developmental 
work was done on the polyethylene 
bag to assure a satisfactory con- 
tainer. Bags subjected to 
stringent tests including many miles 
of travel in milk trucks over rough 
routes to prove their suitability as 
a fluid container. A virtually leak- 
proof bag has resulted. 


were 


By R. F. HOLLAND 


The next problem involved the 
insertion of a dispenser tube which 
would be leakproof and sanitary. 
It must be possible to insert and 
seal in the dispensing tube without 
contaminating the bag. A number 
of methods were tried but most cre- 


ated problems of bacterial con- 
tamination. Finally, a system was 
devised wherein the tube was sealed 
to the bag with a wire tie. This can 
be done without contact with the 
inner surface of the bag by the 


operator and the union is leak- 





1. Operator of Polygal filler brings nozzle into contact with 
filling tube of single-service container. Combination of poly- 
ethylene bag and dispenser tube is leakproof and sanitary. 
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proof. The combination of bag 
and tube is leakproof, sanitary and 
inexpensive. 


After the development of a satis- 
factory liner the production of a 
corrugated container that would 
stand up under milk storage condi- 
tions and on milk routes was the 
next step. Since milk is often pack- 
aged at temperatures below those 
of the storage rooms, moisture tends 
to condense on the outside of the 
milk containers and this will cause 
softening and swelling of the board. 
To assure the best milk quality it 
is good practice to fill containers 
at 35° F. In the absence of air this 
can be done without objectionable 
foaming, but under high humidi 
ties the containers will “sweat” in 
storage. The box was tested in con- 
trolled humidity rooms at 85 per 
cent relative humidity and 78° to 
82° F. Bags were filled with milk 
at 37° to 38° F. Boxes showed 
almost no bulge in eight hours at 
which time temperature equilib- 
rium between the milk and the 
atmosphere had been reached. 


Special Filler 


Since the polyethylene bag and 
tube can only be assembled satis- 
factorily prior to the filling of the 
bag, it was essential that a filler be 
developed that would fill containers 
through the tube rapidly and eco- 
nomically. This has been done and 
the filler is now available. 


The Polygal filler is a completely 
integrated machine designed spe- 
cifically for use with the Polygal 
containers (photo No. 3). 


All milk-contact parts are made 
of stainless steel or Waukesha dairy 
metal and are designed to meet all 
pending 3-A standards. All other 
parts, even though they are not 
milk-contact parts, are made of 
stainless steel or aluminum, or ren- 
dered completely rustproof by 
plating. 

The fillers are made in two 
sizes—a single head and a triple 
head. The -heads themselves are 
identical in every respect, the only 
difference between the machines 
being the size of the base. Each 
machine is equipped with a vacu- 
um pump to provide vacuum for 
the unique process of filling the 
Polygal containers. This principle 
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basically involves prevacuumizing 
the containers to get complete re- 
moval of all air before filling, thus 
assuring complete absence of foam 
at any speed. Milk is conveyed to 
the filler through a sanitary line 
under pressure. 


In the case of the triple head 
machine two operators are re- 
quired. One operator works solely 
on the filler valves taking the empty 
containers from a conveyor, putting 
them in the fill position, and 
putting the filled containers on a 
second conveyor. These two con- 
veyors merge at some distance from 
the machine where the second man 
sets up the empty cartons and seals 
the filled ones. One man can pack 
one five-gallon Polygal in less than 
a minute on the single-head ma- 
chine. This includes all set-up and 
sealing operations. With the triple- 
head machine production is ap- 
proximately trebled using two men. 


At the present time there are 
three principal applications for the 
Polygal container. These are: com 
mercial milk dispensers using gen- 
erally the 5-gallon size; home milk 
dispensers which may use 3-, or 
5-gallon sizes; and ice cream mix 
operations using 3- and 5-gallon 
containers. It is well to note that 
the pouring tube of the ice cream 
mix container is 1 inch in diameter 
for rapid pouring and is provided 
with a sanitary cover-cap for reseal- 
ing in case the entire contents are 
not used at one time (photo No. 5). 


The advantages of a_ single- 
service container for commercial 
uses need little discussion. The 
weight savings through the elim- 
ination of cans, savings in cleaning 
costs, and space savings all down 
the line are most significant. It is 
expected that the availability of 
single-service multi-gallon contain- 
ers will do much to accelerate the 
adoption of home dispensers by the 
consuming public. 


Home Milk Dispensers 


During the last few years much 
interest has been developed in the 
home milk dispenser. The device 
has many advantages for the large 
milk consumer, especially where 
two or three-day-per-week delivery 
is feasible. The home refrigerator 
is no longer burdened with a large 


































































2. Five-gallon dispenser type 
container ready for filling. 


3. Special filler designed 
for Polygal containers. 





4. Clamp type gripper 
makes it easy to carry two 
5-gallon packages. 
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5. Three-gallon pouring container dispenses mix to ice cream 


freezer. 





6. Norris home dispenser with two 5-gallon 
Polygals. Container at left is in dispensing 
position. Container on right has had sealing 
tape removed. When needed, it is moved to 
dispensing position and tube inserted into valve. 





number of milk containers. Milk is 
no longer subjected to the effects 
of light and high temperature dur 
ing the summer or freezing tem- 
peratures during the winter when 
it is left on the doorstep. It is kept 
colder in the dispenser than in the 
ordinary refrigerator, which means 
improvement in its keeping quality 
and its taste appeal as well. 


Most home dispensers at the 
present time are designed to handle 
two 3-gallon cans. This same dis- 
penser will handle two 5-gallon 
Polygals or three 3-gallon Polygals. 


Potential Market 


The potential market for the 
home bulk dispenser is an interest- 
ing one to consider. What it may 
be is, of course, anybody’s guess. 
One authority has estimated it at 
over 2,000,000. The quantity of 
milk consumed and the economic 
ability of the individual to pay has 
been taken into consideration in 
this estimate. Some cities have con- 
siderable numbers of dispensers in 
use at the present time. There are 
approximately 1,100 in the city of 
Albuquerque, New Mexico; consid- 
erable numbers are in use at Den- 
ver, Colorado; and Poughkeepsie, 
New York, and many other places. 


Increased Consumption 


It has been reported that the ex- 
perience of several years’ operation 
has shown that when home dis 
pensers are installed the increase 
in milk consumption averages in 
excess of 20 per cent. One large 
installation of several hundred dis- 
pensers reported an increase of 
slightly over 30 per cent. The 
general practice has been for the 
milk companies to supply the milk 
dispenser without charge to the 
consumer. This might be financed 
on a lease arrangement with the 
dispenser manufacturer. The con- 
sumer in general pays the full retail 
price per quart for the milk he 
purchases. 


For several months the author 
has used a Norris dispenser of the 
type shown in the accompanying 
photograph (photo No. 6). He can 
testify to the fact of increased milk 
consumption averaging about 35 
per cent and to the superior flavor 
quality of the product dispensed. 


(Please Turn to Page 107) 
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High-volume dry milk 
plant saves $355.20 
a day by installing 

machine that 
simultaneously weighs 
and fills bags 


at the rate of 

















One man performs two functions: the filling and the sewing. 


3,000 Pounds an Hour 


L spring, we at Ogdensburg 


Creameries, Ogdensburg, N. Y., 
were faced with a major decision, 
as were other dry milk producers. 
The U. S. government, on April 1, 
removed additional price subsidies 
for powdered milk in drums. 


To continue packaging in drums 
for government purchase would be 
highly expensive without the 85- 
cent-per-100-pounds subsidy, espe- 
cially to us: Ogdensburg Cream- 
eries will produce approximately 
75,000,000 pounds of dry milk the 
year ending December 31, 1960. 
To change from drums to bags 
meant a capital investment in 
equipment, but under the compara- 
tive cost factors, was the only 
possible choice. 

After careful investigation, we 


William Rogers is plant man- 
ager at Ogdensburg Creameries, 
Ogdensburg, New York. 


chose the automatic gross weighing 
and bagging system of Richardson 
Scale Company, which, as in our 
drum filling operation, required 
only one operator. To reach the 
same production with manual bag 
filling and weighing, an extra op- 
erator would have been required 
for each 8-hour shift, or three extra 
men per day. 


Advantages of System 

In addition to pure economic 
considerations, other important ad- 
vantages are realized with auto- 
matic equipment: 


1. No contamination—At no time 
during the packaging of powdered 
milk with our new system do hu- 


man hands touch the product. 


2. Accuracy—A mechanical bal- 
ance beam controls weight to a 
high degree of accuracy. Accuracy 
can also be checked by operator at 
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any time with the convenient bal- 
ance indicator. The possibility of 
underweight or overweight bags is 
eliminated. 


3. No waste—Since powdered 
milk is never exposed to air in the 
new system, there is no opportunity 
for escape and consequent waste 
of product. 


4. Less worker fatigue—Using 
automatic equipment, operator han- 
dles full bag only once—dropping 
it on the pallet from conveyor ex- 
tension. 


What has the complete change- 
over from drums to bags meant at 
Ogdensburg? 


Storage space for empty con- 
tainers is no longer a problem. Two 
empty fibre drums take up as much 
room as 250 empty 100-pound 
bags. This means, comparatively 
speaking, that bag containers rep- 
resenting 25,000 pounds of pow- 
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dered milk can be stored in the 
same space formerly required to 
store only 500 pounds of capacity 
with two drums. When full, drums 
can be safely stacked only three 
units high in the warehouse, where- 
as pallets of 100-pound bags con- 
taining powdered milk can be 
stacked, literally, to the roof, 
limited only by the capacity of 
the floor underneath to bear the 
weight. 


Actual capabilities of the new 
system installed at Ogdensburg are 
two to five 100-pound bags per 
minute, or up to 30,000 pounds an 
hour. Our present production of 
powdered milk requires only one 
bag every two minutes, or 3,000 
pounds per hour, which one oper- 
ator can handle with comparative 
ease. 


Container Costs 


Based on a full eight-hour op- 
eration under these production 
rates, container cost savings of bags 
over drums amount to $355.20 per 
day. Container 250 
pounds of product amount to ap- 
proximately $1.85 ($2.80-$3.00 for 
250-pound drums, 92 cents to $1.15 
for equivalent bag packaging). At 


costs per 








our rate of production, in other 
words, the new equipment 


paid for in 34 working days. 


was 


Installation of the new bagging 
equipment was a very rapid op- 
eration, requiring only six hours of 
time, after which we were all set 
for production. Considering the 
fact that we engaged in a normal 
clean-up at the same time, which 
takes four hours, net loss of time 
for installing the new system was 
only two hours. 


The Richardson gross weighing 
system, which we are now using, 
consists of: 


1. Gross weighing bagger—screw 
feeder, manual bag holder (9-inch 
diameter spout), balance indicator, 
cleanout switch and low level flow 
control switch, with stainless steel 
platework in contact with material. 

2. Bag sewing conveyor—bag 
guide, bag stop switch, 
pedestal limit switch. 


sewing 


3. Bag closer—starter, pedestal, 
and sewing head (plain stitch). 


This is how the system works 
(and it required only a few hours 
for a worker with bagging experi- 
ence to learn the new system): The 





Picture shows the savings in storage space afforded by the 
use of bags, which can be stored flat, in comparison with 
the drums. 





The filling stops automati- 
cally when the pre-set 
weight is reached. The op- 
erator then drops bag on 
conveyor belt. 


operator slips the empty bag up 
Bag holder 
clamps it securely and seals against 


around scale spout. 
escape of powder or dust. Then the 
operator pulls down gate handle 
which opens inlet gate and _ starts 
the screw When the re- 
quired amount is in the bag, the 


feeder. 


weigh beam balances, trips the 
gate trigger so that the gate closes, 
and stops the feeder. Balance indi- 
cator allows for convenient weight 
checking. Operator then opens bag 
holder which drops filled bag on 
sewing conveyor to be conveyed to 
sewing station. He slips another 
bag on the spout and steps over to 
sew the previous one while the 


next bag is filling. 


The new bagging operation has 
now been in production for several 
months and has proven highly suc- 
cessful from every standpoint. 
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TWO DAIRY SHOW “HITS” 


Thousands Stopped To Admire BARKER Thermo-Caddies 
and Famous DTR Cases . . . and Many Stopped To Buy! 














Pat. Applied For 


Barker Thermo - Caddies 


Porch Carrier and Protective Hood 


In less than nine months since Thermo-Caddies were 
first introduced they have achieved almost universal 
acceptance throughout the milk industry. The Barker 
booth at the Dairy Show was the focal point for hun- 
dreds of dairy plant executives who wanted to see 
these revolutionary porch carrier and protective hood 
units. Many marvelled at the strength of the hood 
despite its light weight, and the exceptional insulat- 
ing properties of the expanded polystyrene material. 


Barker Thermo-Caddies afford year-around porch de- 
livery protection - - in sub-zero winter temperatures 
and sizzling summer heat. There’s adequate space 
for four % gallons or 6 quarts and room to spare 
for butter, cottage cheese, and other items. 


If you want more new business, here is one of the 
most effective means of getting it - - Thermo-Caddies. 


Made By 
the Largest 
Exclusive 
Mfr. of Wire 
Milk Bottle 
Cases 


| 





No. 118-MP-DTR 16 Qt. or 9 Y2 Gal. 
Paper Cartons 


Pot. No. 2,856,093 and Pat. Applied For 
DTR Available on All Barker Paper Cases 


Double Top Ring Cases 


Strongest “Stay-Square” Case Made 


For automated or regular use, no other case can 
match the features of this famous Barker DTR. . 

Double Top Ring Case with “floating” 2 in 1 Sheet 
Metal Corners. Rigid double top ring construction 
prevents top ends of vertical side wires from being 
bent inwardly and puncturing or scratching cartons. 
Even if the weld is broken, the side wire is locked 
in place. “2 in 1” Sheet Metal Corners with “floating” 
type construction provide the double protection of 
two full strength corners - - wire and sheet steel - - 
solidly integrated into one virtually indestructible 
“stay-square” case. No automation tie-ups due to 
jamming of out-of-square cases or punctured cartons. 


Barker No. 118-MP-DTR Cases give you twice the 
life of ordinary cases - - four times the life of econ- 
omy types. 


Get the Facts on these 2 Big Leaders Now 


Our Steady Growth Means Bigger and Better Values for You 





BARKER 


Better Engineering Better Cases 


BARKER 
1160 SEVENTH STREET 


EQUIPMENT COMPANY 
KEOSAUQUA, IOWA 
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Solenoid valve on acid control tank at left 
determines flow of acid into cleaning solu- 
tion in large tank. Other control instru- 
ments are compactly gathered atop tank. 


Portable CIP 


E. EN though there is strong 
appeal for plant owners to use CIP 
procedures to combat ever increas- 
ing wage costs, the manually pro- 
grammed method has limitations. 
two of which are: 


1. Circulation cleaning time and 
rinse time can be extremely 
variable since they are sub- 
ject to the schedule of the 
operator. Waste of water and 
cleaning compounds may re- 
sult, together with poor 
cleaning. 


Mr. Cavallero and Mr. Bragg 
are members of the Cooperative 
Extension Service, College of Agri- 
culture, University of Massachu- 
setts, Amherst. 





Unit weighs about 400 pounds, stands a 
little more than four feet and is based on 
three-foot square dolly. Mobility is assured 
by four wheels, two of them free. 


unit for small plants 


By S. J. CAVALLERO and J. H. BRAGG 


2. Operators tend to rely upon 


mechanical process and neg- 
lect to inspect for cleaning 
effectiveness. 


Realizing that the limitations 
stated in (1) might be overcome by 
the use of automation controls, a 
portable unit was designed and 
built by the University of Massa- 
chusetts for study and demonstra- 
tion purposes. All of the compo- 
nents of the unit are available 
commercially (a list of parts and 
wiring diagram are available upon 
request to the authors®). One fea- 
ture of this packaged unit is that 
the components, plus an allowance 
for assembling, are available at a 
much lower cost than a custom en- 
gineered installation. With a lower 


capital investment, this type of 
equipment might be feasible in 
many dairies that cannot justify 
one of the more costly installations. 


Regular Inspection 


The limitations stated in (2) can 
be overcome by establishing a reg- 
ular inspection routine which will 
assure that the equipment is clean 
at all times. Also, the use of a 
recording thermometer to give a 
time —temperature record of the 
cleaning process and careful selec- 


*A Portable Automation Cleaning Unit, 
by J. E. Beam, D. J. Hankinson, Department 
of Dairy and Animal Science, and N. 
Slobodyanik, Department of Agricultural 
Engineering, University of Massachusetts 
Extension Leaflet. 
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How many times is a glass milk bottle handled 





on each sales cycle? Ten? Fifteen? More than 
that? From dairy counter ...to grocery cart... 
| Coan os g-101 (0) 0] Gum C0 Mm ot- | MUNIN COG -) 00121 -1¢-1 00] @umr- ale) 
then again and again to serve the family. Never 
once does it “give” or leak. Each time it is picked 
up with confidence. 

Easy, sure handling is only one of the many 
reasons why more homemakers are buying milk 


; 
J 


in multi-quart glass bottles. Alert dairymen are 
cashing in on this preference. You can too... 
with Lamb quality glass bottles. Call us collect 
Cole l-}Yar- ale Ma lele mele) amalel ye 


THE LAMB GLASS COMPANY .- Mount Vernon, Ohio cUEITD 


DAIRY 
39 years serving the dairy industry councit 
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tion of cleaning materials used at 
proper concentrations and circu- 
lated at proper velocity will do 
much to assure effective cleaning. 


One of the most critical con- 
siderations is whether or not such 
equipment can improve plant op- 
erating efficiency enough to justify 
the cost of installation. A reduction 
in cleaning time through the use 
of automated CIP equipment is one 
of the more tangible ways of in- 
creasing plant operating efficiency. 
With wages and salaries accounting 
for approximately 54 per cent of 
the total processing costs of milk, 
regardless of the plant size, the 
potential savings are great. This 
potential is emphasized by the fact 
that in many dairy plants almost 
50 per cent of the employee’s time 
is spent in disassembling, washing 
and assembling the equipment and 
pipelines. 


While savings of labor can be 
interpreted into potential dollars 
and cents fairly easily, there are 
other types of efficiencies to which 
it is more difficult to assign a mone- 
tary value. Each plant operator 
must assign his own values to these 
intangibles. Such things as longer 
life of fittings, lessening of physical 
work, upgrading of the employees’ 
jobs, and potential improvement in 
morale need to be considered. 


Pluses and Minuses 


Not all considerations of such 
equipment are necessarily on the 
positive side. Stronger concentra- 
tions of cleaning solutions are re- 
quired, and thus cleaning com- 
pound costs may rise. Also, a larger 
pump, operating for extra time each 
day will boost electricity costs. 
Water consumption may also in- 
crease. To determine how such a 
unit will affect the operating costs 
of the plant, these pluses and mi- 
nuses must be balanced out. 


Recently, in larger dairies, cus- 
tom engineered automation controls 
have been installed to program the 
cleaning-in-place process. In these 
large dairies, the relatively high 
cost of these custom engineered 
installations can be more easily 
justified, but in dairies processing 
25,000 quarts or less per day, the 
cost of such installations is fre- 
quently prohibitive. 


Believing that the efficiency of 
many of these smaller plants could 
be increased if low cost automated 
or semi-automated cleaning equip- 
ment were available, the Univer- 
sity’s portable unit is now being 
installed on a temporary demon- 
stration basis in some of the smaller 
dairy plants in Massachusetts. 


Labor Utilization Study 


In order to determine the effect 
that this equipment has on a plant’s 
operation, a labor utilization study 
is conducted before the equipment 
is installed as well as after, when 
the plant personnel have learned 
how to use it. By comparing these 
data together with that of cleaner, 
electricity and water costs, with 
and without the equipment, a 
measure of the change in efficiency 
caused by use of the equipment is 
obtained. 


Such a study has been completed 
in two plants with daily average 
volume between 7,000 and 9,000 
quarts. A study of a third plant is 
currently under way. In the plants 
where the study has been com- 
pleted, the plate pasteurizer and 
homogenizer were being cleaned by 
circulation cleaning prior to the in- 
stallation of the University’s pack- 
aged unit. The inclusion of the 
pipelines in the circuit and auto- 
mating this procedure resulted in a 
time saving which alone would 
seem to justify the installation of 
the equipment. However, to bene- 
fit from this saving, it is necessary 
that it be reflected in the payroll, 
or that it be used productively 
either in additional daily produc- 
tion or in daily maintenance that 
otherwise might be neglected. 


In one plant, where three men 
were concerned with the cleaning 
and assembling operation, about 30 
minutes per man per day was saved 
—a reduction of over 20 per cent 
in cleanup and setup time. When 
additional cleaner and water costs 
are taken into consideration, the 
annual savings potential is about 
$1,400 per year. 


The cost of the University’s auto- 
mated CIP unit which provided 
these potential savings is $2,500. 
In addition, more pipe line is 
needed to provide a permanent 
cleaning circuit, the cost of which 


should not exceed $350. If this 
equipment is depreciated over a 
3-year period, the estimated annual 
cost, including an allowance for 
interest, taxes and repairs is $1,087 
per year. Although the equipment 
undoubtedly will be useable for 
longer than the 3-year depreciation 
period, it is written off at that rate 
due to obsolescence. 


This annual expenditure of 
$1,087 could provide a labor sav- 
ings, under present wage rates, of 
$698 per year if the payroll re- 
flected the shorter work week. This 
does not take into account the in- 
tangible savings such as longer life 
of fittings and upgrading of clean- 
ing. If additional milk is processed 
during the time saved and the 
plant realizes the average margin 
published by the USDA of $.397 
per cwt. (1954-59), the plant’s prof- 
it could show a gain of $1,389 per 
year. If management is able to 
capitalize on enough of this poten- 
tial to cover the estimated annual 
cost, then it is felt that it would be 
financially feasible to install the 
type of automated CIP equipment 
used in this study. 


Our study at the second plant 
indicates that a conservative 
twenty-four minutes per cleanup 
man involved in the cleanup and 
setup was saved daily with the use 
of automated equipment—a reduc- 
tion of 25 per cent in total cleanup 
and setup time. In making this 
saving, an additional cost of ap- 
proximately ten cents per day for 
water and $1.20 a day for addi- 
tional CIP cleaners was noted. 


The purchase of a similar auto- 
mated cleaning unit plus the addi- 
tional permanent piping to make 
a complete cleaning circuit in this 
plant would cost $2,900 or $1,104 
a year if depreciated over a 3-year 
period. The latter figure includes 
an allowance for interest, taxes and 
repairs on the equipment. 


On a six-day-week basis this in- 
stallation would cost $3.54 per day 
plus $1.30 for additional cleaner 
and water or a total of $4.84 per 
day. If the USDA average margin 
of $.397 per cwt. is used, it would 
take an additional 567 quarts of 
daily production to pay for this 


(Please Turn to Page 119) 
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Extra protection features for 
Jamison super freezer doors 
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batten doors and 
vestibule save refrigeration 


metal cladding on frame and back of door 
for protection from vapor and moisture 


exclusive Jamison Vap-r-tyt* construction for 
protection against vapor penetration, has locked 
and soldered seams and sealed bolt holes 


metal kick plate 40” high on frame and inside and outside 
of door for protection against bumping and abuse 


* Vap-r-tyt is a Jamison trademark 


JAMISON 


COLD STORAGE DOORS 








Jamison Cold Storage Door Co., Hagerstown, Md. 
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TRIMMED FOR ACTION AND TOUGH AS THEY COME 


LEAN-MUSCLED MIGHT 

TO MOVE LOADS FOR LESS! 
CHEVROLET SERIES 60 
MIDDLEWEIGHTS 5... os. ocsonns os 


ability to whip the meanest jobs in jig-time. Chevrolet’s broad lineup of Series 60 middle- 
weights includes the best answers to many jobs in a wide, wide weight-class range. Here 
are trucks that outwork bigger, heavier, more costly rigs with a rugged, no-fat build 
that puts every pound into hard-working muscle. There’s money-saving six-cylinder 
power furnished by Chevrolet’s lean-muscled Jobmaster 6, standard throughout the 
medium-duty 60 Series right up through the maximum 19,500-lb. GVW rating. There’s 
tough, bump-beating Torsion-Spring Ride, acclaimed across America as the greatest thing 
since springs, for shouldering big loads and smoothing the roads in a way big-truck 
operators never thought possible. There’s backbone aplenty for biggest loads in brawny 
box-rail frames, “K’’- or “X’’-braced for extra stay-together rigidity. Add king-size 
vacuum-hydraulic or air brakes, low-friction precision steering, top drive line toughness 
and a wide choice of optional equipment to meet every special requirement—and you’ve 
got a trimmed-for-action truck build that knows how to do more work and cost less from 
delivery to trade-in. Why not let a Chevy show you what lean, hard-muscled truck 
stamina can mean on your job, soon? 








With a wide range of Conventional Cab, Low- 
Cab-Forward and Tilt Cab models to choose from, 
the Series 60 lineup includes the right truck to 
handle your medium-duty hauls in the most 
efficient way possible. There are fifteen models in 
all, tailored for every kind of duty from ultra- 


compact, close-coupled tractor applications to 
extra-long 21-foot body installations. Visit your 
Chevrolet dealer. He'll be glad to give you 
the full details on the one best truck for your 
job. ... Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


1961 CHEVROLET STURDI-BILT TRUCKS <2zoraw 


Write Nos. 46-47 on Reader Service Card 
November, 1960 

































While children crowd into 
the barn to see the small 
animals, adults often peek 
in through the windows at 
Early Dawn Dairy’s display. 





Display by Dairy Builds Store Traffic 





Baby animal farm in supermarket attracts 


children, accompanied by parents with grocery money 


OC). OF the most successful 


promotions Early Dawn Dairy of 
Spokane, Washington, has ever 
had is the Small Animal Farm Dis- 
play. It was built to create good 
will and to draw crowds to stores 
where Early Dawn was featuring 











their products with a demonstrator. 
Response has been very good. 
Many parents have expressed their 
appreciation for the chance to | 
show their city-bred children what 
farm animals are really like, and 
retailers have been most grateful 
for the additional customers the 
exhibit draws to their stores. One 
retailer told about a woman who 
said, as she was checking out a 
very large order, “Normally I 
would have bought my week’s 
groceries at our local neighborhood 
store, but the children wanted to 





see the animals, so we drove clear 
across town to see them.” 

Roy Nyholm, sales manager for 
Early Dawn Dairy, saw a small 
pe : farm animal display at the Alpen- 





The star of a local TV children’s program tells the children some- rose Dairy in Portland, Oregon. 
thing about the baby animals they will see while they wait He asked if he might use the idea 
their turn to enter the barn. for Early Dawn and the Alpenrose 
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DICOLUBE SL 


conveyor chain lubricant 
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Changing now to DICOLUBE SL chain lubricant will save you 
money and increase the life of your conveyor. DICOLUBE SL 
liquid concentrate means safe, efficient lubrication with preven- 
tive maintenance in every drop. 

DICOLUBE SL keeps your lines running smoothly. Keeps 
chains clean as a whistle . . . eliminates costly shutdowns to 
hack off hard deposits. Low foaming . . . no more dangerously 
slick, unsightly floors. Inhibits rust. Kills odors. 

To be sure of trouble-free lines during your peak season, 
give DICOLUBE SL a trial now. You'll never go back to ordi- 


messy suds! nary lubricants. See your Diversey D-Man or write to The 
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Dairy graciously gave their per- 
mission, also offering whatever help 
he needed in planning it. When 
he returned home, he described 
the exhibit to Harold Anderson, 
manager of Early Dawn _ Dairy, 
who designed an adaptation of 
the Alpenrose idea and had it 
constructed. 


It consists of an attractive mini- 
ature barn about 8 feet by 12 feet 
and about 8 feet high, which is 
made of wood with an aluminum 
roof. It is neatly painted in yellow 
and white with red lettering, and 
trailer. Traffic 
passes through an aisle in the cen- 
ter between the six small stalls 
which house the animals. 


is mounted on a 


Children often reach out to pat 
the patient, big-eyed Holstein calf, 
laugh with delight at the lambs 
who frisk about in their limited 
space, and ask if the baby goat 
really would eat tin cans. The two 
little porkers are so clean that the 
children wonder why their mothers 
sometimes say, “You're dirty as a 
pig.” A Guernsey calf completes 
the inside exhibit, but in a special 


coop outside, Reddy the Rooster 
struts proudly and occasionally 
crows loudly. He is the special 
attraction because a red rooster is 
the trade mark of Early Dawn 
Dairy. 

Cost to Dairy 


The exhibit cost about $800 to 
construct. It was found that saw- 
dust was better than hay as a floor 
covering for the stalls. The whole 
exhibit is carefully cleaned during 
the first part of the week when the 
farm is not in use and new saw- 
dust is put down. The animals 
and pens are kept scrupulously 
clean at all times. The cost of 
operating this promotion is about 
$50 per week. 

In addition to the Small Animal 
Farm, the dairy provides a mini- 
ature stage coach pulled by Shet- 
land ponies to give rides to the 
children. If they are accompanied 
by an adult, when they visit the 
Early Dawn demonstrator inside 
the store, she gives them tickets 
for the coach ride. The coach and 
ponies are leased and used only 
on Saturdays between the hours 


of noon and five o'clock. The rest 
of the exhibit is brought to the 
store on Friday morning and kept 
there until Saturday night, though 
the animals are returned to the 
dairy’s barn to be fed and cared 
for during the night. 


By using a butane heater in the 
barn during chilly days, the dis- 
play can be used for about nine 
months of the year in Spokane. 
The dairy mats to the 
stores to use in their advertising 
on the weekend when the display 
will be in the parking lot of the 
market. Early Dawn Dairy plans 
to use it for another year because 


furnishes 


the merchants are so cooperative 
and anxious to have it. If one store 
in a chain uses it, others request it 
for their stores. One retailer told 
Mr. Nyholm, “The day your Small 
Animal Farm was here was our 
biggest day since Christmas.” 


Anyone interested in construct- 
ing a similar promotional display 
should write to Mr. Roy Nyholm, 
Early Dawn Dairy, Veradale, 
Washington, for further informa- 
tion. 
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better CHOCOLATE MILK begins with... 





; Chocolate milk knows no season! Like ordinary milk, it is the perennial favorite 
re \, of children and adults alike —spring, summer, fall or winter. Some like it hot; 
y ; some like it cold. Promote it “both ways” and you'll have that consistent door- 
opener for increased sales. First make certain, however, your chocolate is a top 
quality product; that you are using the finest favor POWDER available; and 
that proper care is taken in the mixing and pasteurizing. We suggest you try 
FORBES. Our 60 years of experience in the chocolate industry is your guarantee 
of the high quality and character of the product and the people who bring it to you. 





Write for a free working sample. 


THE BENJAMIN P. FORBES CO. - 2000 W. 14th ST. - CLEVELAND 13, OHIO 


CHOCOLATE 
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| This is Dairypak Butler... You get the best of local Pure-Pak carton service 
when you specify Dairypak Butler. Trained packaging 
) experts live with your needs . . . before, during and 


CA RTO N S FRV| CE after cartons are delivered for your use. 
Dairypak Butler’s service doesn’t begin and end 
with quality control and printing perfection. You get 


THAT KEEPS DATES. _ suchextras as personalized inventory control, 


technical training, field service, cost counseling 


and pin-point delivery. 
WITH CU STO M ERS Contact the Dairypak Butler facility nearest you for 


prompt Pure-Pak carton service. 








| Dairypak<'> Butler, inc. 
BRIGHTEST NAME IN CREATIVE PACKAGING 


Cleveland 38, Ohio 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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Like having an extra pair of arms! Two versatile 
scrub mates, designed especially for dairy use. 
Both feature bristles of tough, long lasting DuPont 
Tynex nylon, blocks of sturdy, impact resistant, 
solid plastic. Both in sanitary white for highest 
standards of sanitation. 


SaniTanker is especially designed for cleaning vats, 
kettles, and small holding tanks, while the Super Gong 
is an all-purpose scrubber for coils, walls, sinks, etc. 
Both have curved faces and widely flared bristles for 
easy cleaning of corners and curves. 


Get Oxco’s Super Gong and Oxco’s SaniTanker from 
your Dairy Supply or Hardware Jobber. 





OX FIBRE BRUSH COMPANY, INC. 
FREDERICK Established 1884 MARYLAND 


oxco San:Tanker 
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NOW HEAR THIS! 
(Continued from Page 18) 


pounds at any pick-up station. Measurement of the 
volume of milk picked up at any one station is 
determined by a dip stick entered into the tank 
truck. The milk varies from station to station in 
specific gravity and the method of determining the 
quantity that is picked up is considered very 
inaccurate. 


Solution Requested: Automation component 
equipment such as load cells that could be equipped 
on the tank truck to weigh the milk as received and 
to provide a printed record receipt for the farmer 


with a substantial improvement in accuracy. 


We are confident that we can solve such a 
problem, but we have no way to know whether 
this is an unusual situation or one that is quite 
prevalent throughout the dairy industry. Obviously, 
if this problem exists on a wide scale and our solu- 
tion should offer a technological improvement on 
a broad market, we would be very much interested 
in pursuing the subject with vigor to seek an effective 
answer to the problem and hence enlarge our ability 
to sell equipment of this type. 


It has occurred to us that you, in your particular 
position as an authoritative source for the dairy 
industry, could in all probability comment or direct 
us to other sources where we can determine a factual 
answer for our decision and action. 

Thank you. 

Very truly yours, 


Pennsylvania 


This problem occupies the attention of 
weights and measures people, producers and 
handlers. We have replied to this correspond- 
ent, but if you have any ideas on the subject, 
this department would like to hear from you. 


3-A TANK STANDARD REVISED 


Revised 3-A Sanitary Standard for Farm Hold- 
ing and Cooling Tanks was published in the June 
issue of the Journal of Milk and Food Technology. 
Reprints are available from all national and many 


state dairy trade associations. 


This was announced by the 3-A Sanitary Stand- 
ards Committees, which also pointed out that per- 
sons who are not affiliated with any of these groups 
can receive copies by requesting them from Inter- 
national Association of Milk and Food Sanitarians, 
Box 437, Shelbyville, Indiana; or, if they are manu- 
facturers of equipment, from Dairy Industries Supply 
Association, 1145 19th Street N. W., Washington 
6. &. &. 
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Plastic-coated half-gallon carton 


| = DEVELOPMENT and _ successful _intro- 
duction of a no-wax, polyethylene plastic-coated 
single-unit half-gallon paper milk carton has been 
announced by the Sealright Co., Inc., Fulton, N. Y. 
R. Reid McNamara, president, described the new 
development as “a giant stride forward in the field 
of single-service milk packaging.” 

Mr. McNamara announced that the new Seal- 
king half-gallon package was successfully intro- 
duced at Ira Wilson & Sons Dairy Co. in Detroit, 
Michigan and has already been market-tested in 
over 1,000 retail outlets in the dairy’s Detroit dis- 
tribution area. 

“Results of the test indicated that housewives 
liked the easy-handling, no-wax features of the Seal- 
king carton,” said Mr. McNamara. “They liked the 
protective strength engineered into the container 
by its sturdy construction and polyethylene plastic- 
welds at the top, bottom and side. They also were 
attracted by the aluminum foil opening that pro- 


tects the corner-pouring surface.” 


The single-unit, half-gallon plastic-coated Seal- 
king carton has been in the research and develop- 
ment stages at Sealright for the last three years. 
Introduction of the new carton hinged on engineer- 
ing new dairy and plant equipment to make, form, 
fill and seal the half-gallon size successfully and 
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Side-by-side are new single-pak half-gallon 
polyethylene plastic-coated carton and no- 
wax poly-plastic quart Sealking carton. 


also the development of new polyethylene plastic- 


coating methods. 


The new single-pak half-gallon is formed, filled, 
and sealed on a new “Model 300” automatic milk 
packaging machine that was designed and _ built 
by Sealright in Fulton. 


The machine first heat sterilizes flat carton 
sidewall blanks under 550 degrees Fahrenheit, 
forms the carton by “welding” the seams under 2,500 
lbs. of pressure per square inch, fills the cartons at 
a rate of 60 per minute, applies aluminum foil to 
the top blank for the corner pouring spout, and then 
“welds” the top in place. 

The carton itself features a new “controlled 
corner pour” spout with a wide vent opening that 
eliminates gushing action in pouring. The spout is 
sanitary-sealed with a strip of aluminum foil, opens 
easily and reseals tightly. The user's fingers need 
never touch the pouring surface, according to 
Sealright. 

Standing 9” tall and 3%” square, the new half- 
gallon has a flat top that allows stacking in dairy 
cabinets and household refrigerators. The flat top 


also provide a large area for brand identification. 


Demonstrators were employed to help ac- 
quaint Detroit consumers with the new 
milk carton. Colorful point-of-sale material 
was also used extensively on dairy cabi- 
nets. 
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DSI to Expand Its Role 
In Planning Dairy Visits 


AIRY SOCIETY INTERNA- 
TIONAL, under new pro- 
cedures, will play a wider 

role in planning visits to the United 
States by dairy and dairy industry 
visitors. Long cooperating on an 
informal with the various 
U. S. and United Nations agencies 
responsible for technical and edu- 
cational exchange, DSI now will 
coordinate the efforts of govern- 
ment and industry in developing 
the most for 
these visitors. 


basis 


effective program 
The Foreign Agricultural Serv- 
ice, which handles the bulk of the 
visits of dairying and dairy indus- 
trial visitors from other countries, 
has, through its Foreign Training 
Division, made arrangements for 
DSI to participate, on substantially 
the same basis as the various gov- 
ernmental agencies involved, in the 
planning of such programs. 
other 


In a memorandum to 


participating groups, the Foreign 
Training Division said: 

“There have been a number of 
recommendations from dairy in- 
dustry sources that training and 
observation in this field be coor- 
dinated through Dairy Society In- 
ternational (DSI). The particular 
subjects or areas involved include 
dairy processing, and 
marketing, sanitation, Dairy Coun- 
cil-type activities, and closely re- 


promotion 


lated industry or animal husbandry 
phases. DSI is very much inter- 
ested in being of service to their 
member dairy organizations 
training matters and also in being 


of assistance to us in assuring the 


on 


best possible training experiences 
for foreign participants. 

“In order to take advantage of 
this opportunity for program im- 
provement, we will in the future 
observe the following procedures: 
PIO/P bio- 


“1. Supply and 


graphic information to the Wash- 
ington DSI Representative in 
advance of the planning of pro- 
The contact is: 
George W. Weigold, Projects and 
Technical Director, 1145 Nine- 
teenth Street, N. W., Washington 
6, D. C. Telephone: FE 8-6467. 


posed programs. 


DSI in 


planning meetings, training con- 


“2. Involve program 
sultation, and other program plan- 
ning and implementation activities. 

“3. Unless DSI otherwise in- 
structs us, they will make explora- 
tory their 


organization(s) concerning their 


contacts with member 
possible participation in the pro- 
posed training and will notify us 
of the 


organization(s). 


reaction of such member 
Then, after the 
program and itinerary reaches the 
proposed and/or final stages, the 
necessary copies will be forwarded 
to Mr. Weigold for distribution and 
use in writing to the member or- 
ganization(s) concerning the sched- 
uled dates and objectives for the 
visit.” 
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Haverly Equipment Division +» Royersford, Pa. 
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John Wood’s Spray Cooling 


ut Freezing! 


John Wood Bulk Milk Coolers 


principle brings milk temperatures 


down fast, with no risk of 


freezing. And John Wood’s superior 


construction and performance 
exceed all recognized sanitation 
standards! 


These John Wood Features Assure quality 


cooling for Premium Quality Milk: 
@ Constant creamline cooling. 


@ Emergency conling—even during 
power failures. 


@ New agitator design for uniform quality 


throughout the tank. 
@ Lowest blend temperatures. 
@ Low cabinet design for easy pour-ins. 
@ Easy to clean, easy to keep clean. 


RECOMMEND JOHN WOOD...THE BEST BY EVERY TEST! 
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Now from The Dobeckmun Division— 


unconverted SARAN WRAP--for all 





who do their own packaging! 
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you may need...plus expert packaging counsel from the acknowleged leader in the field. All the appetizing appeal of 
your product is clearly visible in sparkling Saran Wrap, the packaging that has already achieved a national reputation 
7 with your customers. More—Saran Wrap holds moisture on the inside, air on the outside, benefiting your product with 
a longer shelf life. And, further, Saran Wrap film does not become clouded; it is always soft, tough, pliable and grease- 
proof. Immediately available—just call the source that delivers the service as well as the goods. 
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Ultra-high temperature processing 


It improves shelf-life, hastens the destruction of bacteria, 


gives milk clean, fresh flavor. The author discusses 


the various types of UHT equipment available to the industry 


Mos: manufacturers of dairy 


processing equipment interpret 
ultra high temperature as being in 
excess of 194° F. and up to 300° 


F. However, the normally ac- 





By B. E. BLACK 


range at the 
194° F, 


cepted 
present time is between 
and 250° F. 

As a result of research and devel- 
opment work, the dairy equipment 


processing 


Plate heat exchangers at Borden plant at West Allis, Wisconsin, 
are part of a processing system that handles 75,000 pounds 
of milk an hour. 


manufacturers in the United States 
are able to provide the dairy in- 
dustry with a complete range of 
equipment for processing milk at 
ultra high temperatures. 

There are a number of definite 
economic advantages in using UHT 
equipment in the 


milk: 


1. Increased 


processing of 


shelf life of the 
product and better keeping 
quality due to greater bac- 
terial destruction. 

milk has a 


flavor —a 


2. Improved flavor 

cleaner, fresher 
a characteristic sweet, nutty 
flavor (due to changes in pro- 
and 
appearing product 


tein lactose) —a_ richer 
(due to 


stabilization of protein). 


With this 
advantages of 


combination, the 
ultra high 
treatment are gained at the 
same time as weed, feed and 
other volatile off-flavors are 
removed. 

UHT 


units in conjunction with the 


The use of heating 
short time and vacuum treat- 
ment equipment insures ab- 
solute product flavor control 
irrespective of the season of 
the year and prevailing off- 
found in the 


flavors raw 


product. 


wy) 


Over-all reduction in produc- 


B. E. Black is product sales man- 
ager of the Cherry-Burrell Corpora- 
tion, Cedar Rapids, Iowa. 
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Can you understand this man’s hunger for Tools? 


Without them he’s useless—a burden to himself and 
the earth. @ With tools in his hands—a spade, a hoe, 
a trowel, a rake—he could raise food enough for his 
own family and perhaps other hungry villagers. # But 
for this man and countless others like him in Greece, 
in India, in Latin America and other desperately 
poor areas—the simplest steel implements are beyond 
reach. They cost too much. So millions of acres are 
barely scratched...with forked sticks or wooden 


ploughs...and two-thirds of the world’s people still 
go to sleep hungry. @ Will you help them till the fer- 
tile earth...through CARE? Wherever possible, 
CARE food distribution is coupled with a tools-for 
training program that enables men and women to 
become self-supporting. The need was never greater, 
the rewards never richer. @ Will you buy an extra 
tool—to put into hands hungry for work, food, and 
dignity? = Send dollars to CARE, New York 16. 





#ARK: 


COOPERATIVE FOR 
AMERICAN RELIEF 


NAME 


EVERYWHERE, INC. 
660 FIRST AVE. 


Here is $ 
books) medicine] CARE’s choice DJ 


(PLEASE MAKE CHECKS PAYABLE TO CARE, INC.) 


for food tools 0 





ADDRESS 











NEW YORK 16, N.Y. 
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tion handling costs by less 
frequent handling of returns 
— ability to serve wider trade 
areas and handle less fre- 
quent deliveries. 


Although several well known 
manufacturers of dairy equipment 
supply systems for ultra high tem- 
perature treatment of milk, the 
basic principles of this equipment 
are very similar, varying only in 
design, quality and efficiency. 


For this reason, I would like to 
discuss the various types of equip- 
ment available to the industry and 
specifically the type of equipment 
that is used in conjunction with a 
normal high temperature short-time 
pasteurizing system. There is a 
great deal of interest in this type 
of system due to the fact that it 
can be tied in with an HTST cir- 
cuit without any major changes. 


However, irrespective of whether 
UHT equipment is added to an 
existing installation or it is incor- 
porated in a new installation, this 
is not something that is haphaz- 
ardly added to an HTST system. 
The UHT equipment is specifically 
designed to operate in conjunction 
with the HTST system and the 
components of each operate in 
complete unison to perform the 
over-all operation in such a way 
that the whole should be regarded 
as an ultra high temperature proc- 
essing system. 


UHT processing systems can be 
divided into two classes — (1) Those 
using an indirect heating media to 
raise the temperature to the de- 
sired level, and (2) Those using 
direct steam 
product. 


injection into the 


Use of Steam Injection 


Equipment using direct steam in- 
jection has a number of advantages 
over that using indirect heating. 


Distillation by steam aids ma- 
terially in eliminating off-flavors 
and carrying away taint materials 
by forming volatile mixtures hav- 
ing a lower boiling point than the 
material itself. Taint substances 
having a low vapor pressure are 
thus removed by distillation with 
steam. A great number of years’ 
experience with actual field instal- 
lation has proved that condensing 











| Aro-Vac Flow 


of steam into the product and the 
use of free steam as an entraining 
agent or carrying a vapor for re- 
moval of taint substance, increases 
the effectiveness and completeness 
of off-flavor removal. 


The use of vacuum treatment 
alone has definite limitations as 
only a few milk off-flavors, taints 
and odors in milk are gaseous and 
can be removed by aeration. Re- 
search has indicated that a rela- 
tively high temperature must be 
used to secure maximum flavor re- 
moval. For the most part, the sub- 
stances responsible for feed and 
weed flavors are complex chemical 
compounds and require more in- 
tensive treatment for their com- 
plete removal than can be given by 
aeration alone. 


Because of the complexity of the 
off-flavors in milk, most of which 
are volatile, it is necessary to pro- 
vide conditions that will result in 
accelerated vaporization and ex- 
pulsion of these off-flavor and gases 
if maximum flavor 
is to be secured. 


improvement 


One of the important factors 
effecting vaporization is the ap- 
plication of heat. The odor of feed 
flavor in a can of cold milk may 
be barely detectable but if a sam- 
ple of the milk is warmed, the 





Diagram 


odor becomes more distinct and if 
heated to a still higher tempera- 
ture, the odor will become more 
pronounced. This indicates that 
the volatility of taint substances is 
increased by a rise in temperature 
and that weed and feed flavors are 
more completely removed at high 
temperatures than at low tempera- 
tures. 


Application of Vacuum 


Another factor that 
evaporation is pressure. 


influences 
A reduc- 
tion in surrounding pressure in- 
creases the vapor pressure of taint 
substances and accelerates evap- 
oration. The application of vacuum 
also serves to remove rapidly sub- 
stances that have been vaporized. 


Another factor influencing evap- 
oration and expulsion of taint sub- 
stances is the employment of an 
entraining or carrying agent such 
as the current of air or steam to 
rapidly away the 


Carry vapors 


given off by evaporation. 

Live steam directly applied to 
the product is an ideal heating 
medium for obtaining the high tem- 
peratures necessary for accelerated 
and complete vaporization of taint 
substances —heat transfer is in- 
stantaneous and exposure to high 
temperature is momentary thus 
eliminating danger of any damage 
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such as prominent cooked flavor, 
due to prolonged heat. 


Condensing steam into the prod- 
uct also permits evaporation under 
vacuum without any concentration 
—composition of the product is 
controlled by evaporating as flash 
vapor the same amount of vapor 
that was condensed into the milk 
in the heating process by live steam 
injection. 


“Culinary” Steam 


Steam used for direct injection 
into dairy products must be clean 
and dry, and of the type now 
commonly called “culinary” steam. 
This steam is treated by means of 
filters, separators and purifiers in 
order to ensure its suitability for 
injection into the product. 


The general requirements for 
“culinary” steam are that it must 
not carry any boiler compound or 
be super-heated. The best assur- 
ance of clean, dry steam is proper 
attention to the boiler-— firing 
evenly, maintaining a low to me- 


dium water level and the steam 
pressure relatively high. As an 
added precaution, the steam line 
from the boiler to the processing 
equipment should be equipped 
with an efficient steam separator 
and steam purifier. 


If boiler compounds are used for 
treating the water in the boiler, 
they must not contain materials 
that evaporate with the steam. The 
basic materials generally used in 
boiler compounds are non-volatile 
and are not carried by dry steam. 
Their purpose is to treat the water 
in the boiler and the metal in con- 
tact with it and they would not 
serve this purpose if they passed 
off into the steam line. However, 
some boiler compound manufac- 
turers use tannins and lignins in 
formulating their products. These 
materials are volatile and will im- 
part a flavor to dairy products. 


Boiler compounds containing 
tannins or lignins should not be 
used in dairy plants where steam 
comes in contact with the product. 
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OCTAGON CASING AND OPPOSITE PORTS 


For still more compactness and for greater ease and safety in cleaning, you can't beat the 
new Viking 8171A pump. Overall length of pump is reduced up to two inches with side ports 
permitting compact connection to tanks. Octagon shaped casing also eliminates the chance of 


casing rolling and being damaged when cleaning 


Available in 35-50-90 G. P. M. sizes 


With these features, you also have these outstanding advantages: 


@ Slow speed 
@ Self priming 
@ Less weight 


@ Fewer parts 
@ Longer life 
@ Even flow 


@ Reversible operation 
@ Hydraulic balance 
@ Easy take-down 


@ Fast cleaning 
@ O-Ring seal 
@ O-Ring gasket 


For complete information, write for NEW catalog FL 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, It’s ‘‘ROTO-KING’’ Pumps 
Offices and Distributors in Principal Cities * See Your Classified Telephone Directory 
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Also boiler water treatments com- 
monly known as steam line or 
boiler return line treatment or 
corrosion inhibitors should not be 
used. These materials (they are 
generally volatile ammines or 
chromates) volatilize with the 
steam and may not only impart 
a flavor but may result in toxicity. 
Such materials should not be 
used in dairy plants regardless of 
whether or not steam may be in- 
jected into the milk. 


When the above precautions in 
the production of steam are em- 
ployed, steam can be satisfactorily 
and safely used in contact with 
milk for the removal of off-flavors 
and the production of dairy prod- 
ucts of excellent quality. 


Other Systems 


As opposed to the type of equip- 
ment utilizing direct steam injec- 
tion, we have the system whereby 
the milk is heated in a plate type 
heat exchanger to the required 
ultra high temperature and then 
passed through flavorizing equip- 
ment where it is flash cooled to a 
certain extent prior to being homog- 
enized and finally cooled to the 
desired end product temperature. 
The disadvantage of this type of 
equipment is that: 


a. Only mild off-flavor taints 
and odors in gaseous form 
can be removed by this form 
of deaerating. 


b. Due to the application of 
vacuum and consequent ex- 
pansion of the product, a cer- 
tain amount of concentration 
takes place. A rough indica- 
tion of the amount of con- 
centration would be 1/10th 
of 1 per cent reduction or 
volume per degree of cooling. 

Various systems are available, 

both with and without direct steam 
injection and the design of these 
systems is dependent entirely upon 
the temperature range desired and 
the amount of flavorization to be 
carried out. 


Here are three of the systems 
available: 

1. For a heating range of 194° 
to 205° F. without steam injection. 

Certain states prohibit the direct 
injection of steam into food and 
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Just how good is the new 








HEIL rectangular farm 
pick-up tank? 


So good we don’t know where 
to begin... but here’s a try. 








What reception has this new tank had 
since Heil introduced it at the 1958 
Dairy Show ? 

Heil sold 22 right at the Show. Since 
then, it has enjoyed the greatest popu- 
larity of any tank Heil has ever built. 
Why ? 

It’s so superior it practically obsoletes 
any other tank. It’s lighter, stronger 


and safer than any farm pick-up tank 
ever built. 


Lighter? Lighter than what? 

It’s 10% lighter than Heil’s previous 
plastic models and 20% lighter than 
conventional steel tanks. Translating 
this weight-saving into dollars, it 
amounts to approximately $850 added 
revenue to the hauler every year. 


. And safer ? 


The lower center of gravity improves 
roadability, reduces likelihood of 
tipping on rough roads. 84 sq. ft. of 
flat surface makes it safer when 
entering tank or positioning cleaning 
equipment. 


. Stronger, too? 
. Heil has built well over 500 plastic 


tanks and all evidence supports this 
fact. They are much more resistant to 
accident damage. Heil tanks have 
been completely turned over with a 
minimum loss of milk. Drivers’ lives 
have been saved because the plastic 
tank has kept truck cabs from being 
crushed, These tanks are so much 
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Q. 


. We don’t know because we’ve never 


safer and stronger that we expect 
insurance companies to offer a lower 
premium rate on accident policies. 


How long will these tanks last? 


had one wear out yet and we’ve been 
building plastic tanks since 1953. 


- How about maintenance ? 


. Figure it out for yourself—they can’t 


rust, rot or corrode, and the color is 
molded right in. You don’t even have 
to paint it unless you want to... and 
cleaning detergents have absolutely no 
effect on it. 


. Does the square design affect surging ? 
. Yes—it reduces it, and without using 


any baffles. The milk hits the vertical 
sides and drops, greatly reducing 
side sway. 


. How come we’ve never had square 


tanks before? 


. We’ve never had a solid integral wall 


section before. To achieve comparable 
strength in a steel tank, you would 
add so many structural reinforcements 
that the added weight would make 
it uneconomical. 


Q. 


Q. 





Is the Heil plastic construction a veneer- 
ing process or an overlaying of plastic 
on the stainless liner? 


. Neither. It’s integrally molded in one 


piece like a casting. Plastic, multiple 
layers of Fiberglas cloth, stainless 
liner and insulation form a single, 
solidly bonded structure. 


. How can the insulation be more effec- 


tive if the same insulating material is 
used ? 


- Remember, plastic itself is an insula- 


tor, too. But more important, all 
moisture and vapor are sealed out— 
there are no metal-to-metal contacts 
to conduct heat. 


How about compliance with 3A Sanitary 
Standards? 

100% .. . and the large 2-in. radius 
corners and V-bottom makes this 
tank drain faster, clean easier. 


. What capacities are available ? 


From 1800 to 2800 gals. 


Now for the $64,000 question: How 
much more do they cost? 


. Not a penny more! They’re priced 


the same as conventional steel. 


. Sounds like a terrific deal? 
. Heil has built more dairy tanks than 


anyone and introduced more new 
advancements, but we think this is 
the greatest tank value we’ve ever 
built—there’s simply nothing on the 
market to compare with it. 


Call your Heil representative today. 


THe HEIL co. 


WISCONSIN 


MILWAUKEE 1, 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; Cleveland, O.; Modesto, Calif. 
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dairy products and consequently 
this system or modification of it, 
would have to be supplied in those 
particular states. 


Raw milk is received at the float 
tank of the processing system and 
by regeneration is heated to 163°- 
172° F. At this temperature, the 
milk is taken out of the plate heat 
exchanger and passes into a single 
vacuum chamber equipped with a 
liquid level control. The object of 
the vacuum treatment at this point 
is to deaerate the milk prior to ultra 
high treatment to prevent burn-on 
on the heat transfer plates. Despite 
the relatively low temperature of 
vacuum treatment, there will be 
some flavorization in the form of 
removal of mild off-flavors. 


After the deaeration, the milk is 
returned to the plate heat ex- 
changer for heating to the final 
temperature, holding and_ subse- 
quent cooling by regeneration and 
sweet water or brine. 


In this particular type of system, 
the ultra high temperature is 
achieved in the plate heat ex- 
changer indirect 


utilizing steam 


heating. 

The temperature of final treat- 
ment in this type of system is not 
limited to a maximum temperature 
of 205° F., as milk may be treated 
in plate heat exchangers to consid- 
erably higher temperatures. As an 
example, in England, plate heat 
exchangers are being used for pre- 
sterilizing milk prior to in-bottle 
sterilization and milk temperatures 
of 275° F. 


obtained. 


and above are being 


In processing at these elevated 
temperatures, a number of prob- 
lems are encountered. Among these 
are the following: 


a. There is a high rate of milk- 
solids deposit on the heat 
exchanger plates which se- 
verely limits the length of 
the product run. 


b. The removal of the precipi- 
tated solids presents a prob- 
lem not normally encount- 

ered in systems operating at 

lower temperatures. 
deposits on the 


These 
heat ex- 
changer plates are very tena- 
cious and special methods of 
cleaning must be employed. 


c. A cooked flavor is generally 
present in the finished prod- 
uct. 

2. For temperature ranges up to 

and including 210° F 

steam injection. 


. using direct 


In this system, raw milk is re- 
ceived at the float tank and by 
means of regeneration and heating 
sections of a plate heat exchanger, 
the temperature is raised to the 
normal pasteurizing temperature — 
let us assume this to be 165° F. At 
this point, the milk passes into the 
ultra high temperature and flavor- 
izing part of the system where we 
would use a Steam Injection Heater 
designed to raise the temperature 
to 210°F. and a vacuum flavor re- 
moval unit. 


The unit consists of a single vacu- 
um chamber, 
product 


a plate condenser, 


removal pump, vacuum 
pump and a steam injection heater 


of the correct size. 


System in Operation 


In operation, the already . pas- 
teurized milk flows from the flow 
diversion valve of the pasteurizing 
circuit into the steam injection 
heater where dry, saturated steam 
is injected directly into the milk. 
The temperature may be controlled 
at anywhere from the pasteurizing 
temperature up to 210° F. 
regulated according to the intensity 
ot off-flavors in the milk. From 
the heater, milk is discharged into 
the vacuum 


and is 


chamber where, be- 
cause of the reduced pressure, the 
steam condensed into the milk in 
the heater, flashes into 
into the and 
carries with it the volatilized taint 
substances. 


vapor, 
passes condenser 
On reaching the _ bot- 
tom of the vacuum chamber, the 
milk is pumped to the homogen- 
izer, the pasteurized side of the 
regenerator and finally to the low 
temperature cooler of the system. 


3. For temperatures above 210 
F. using direct 
heating. 


steam injection 


Here again, we use what is bas- 
ically a standard high temperature 
short-time pasteurizing system 
where milk is received at the float 
tank, probably at 40° F., and by 
means of regeneration and heating 
section in a plate type heat ex- 
changer, the temperature is raised 


to pasteurizing level. Let us again 
assume that pasteurizing tempera- 
ture is 165 
at 165° F., the milk passes through 
a UHT (ultra high temperature) 
Steam Injection Heater where the 
temperature of the milk is instan- 
taneously 
sired —this heater will permit 
increasing the temperature to 210 


F. if desired. 


F. After pasteurization 


raised to the level de- 


Flavor Removal Unit 


The product at ultra high tem- 
perature then enters a flavor re- 
moval unit consisting of two inter- 
chambers, 


connecting plate type 


condenser, pump 


and 
Both of 


connected to 
the condenser thus permitting the 


vacuum 
product removal pump. 
these chambers are 


removal of vapors and _ off-flavors 
both The first 
chamber into which the product 
enters is maintained with a vacuum 
of between 8”-11” (197°-187° F.). 
The vacuum in the second chamber 
is maintained at between 20”-21” 
of vacuum (162°-157° F.) and this 
will result in a product discharge 
temperature that is a few degrees 
lower than the initial infeed tem- 
perature into the UHT Heater. 


from chambers. 


When the milk enters the first 
chamber, it is reduced in tempera- 
ture to the temperature correspond- 
ing to the vacuum of 8”-11”. The 
resulting vapor passes from the top 
of the chamber into the condenser, 
carrying with it volatile materials 
responsible for flavor taints. From 
the bottom of the first chamber 
the product is drawn into the sec- 
ond chamber by the higher vacuum 
maintained at this point. It enters 
the second chamber near the top 
on a tangent and spirals in a thin 
film to the bottom. 


fluence of the 


Under the in- 
lower pressure in 
this chamber, the steam condensed 
into the product and not vaporized 
in the first flashes 
vapor and into the 


denser carrying with it additional 


chamber, into 


passes con- 
volatile favors. Upon reaching the 
bottom of milk 


is pumped to the homogenizer and 


the chamber, the 


then to the pasteurized side of 
final cooling 
heat 


the regenerator and 


section of the plate type 


exchanger. 


One word of caution in regard to 
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A NEW LENTEN 


SALES- 





Get set for six weeks of lively cottage 
cheese sales—here comes Easter Joy Ride, 
the exciting new Lenten Container by 
Lily*! Seven popular sizes and six striking 
two-color combinations . . . in all-waxed 
Nestrites*, of course! A real customer- 
stopper, and sales-popper . . . with all the 
“kid appeal” you could ask for! Bound to 
attract new cottage cheese customers who'll 
stay with you all year round! 


IRRESISTIBLE NEW PREMIUM! 8-pc. Imported 
Irish Linen Luncheon Set for just $1.00 
plus a lid from your cottage cheese con- 
tainer! 4 place mats and 4 napkins of pure 
Irish linen! Your customers will come back 
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for more and more ... for themselves and 
for gifts! (Premium program is optional.) 


FULL-SCALE PROMOTION! Sells your cottage 
cheese as a delicious, full-fledged food... 
not just for Lent, but for all year round! 
Tells your story in window streamers, dairy 
case stickers, bottle collars, handbills, and 
newspaper mats... all available with or 
without optional premium offer! 


Get set now for bigger-than-ever Lenten sales! 


See your Lily salesman, or mail coupon at right! 





with the Lily plan presents... 





Dept. AMR 1160 
122 East 42nd Street, New York 17, N. Y. 
Please send me free brochure on Lily-Tulip ‘Easter Joy 
Ride’’ Containers for Lent 
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COMPANY 





STREET 




















processing fluid milk at tempera- 
tures in excess of 205°-210° F.: 
there are a large number of ultra 
high temperature processing sys- 
tems in daily operation in the 
United States and Canada, and 
these systems are being operated 
at a great many temperatures with- 
in the range 194° to as high as 
240° F. with very satisfactory re- 
sults. There have been a few cases, 
however, where milk processed at 
temperatures above 210° F. has 
periodically gone off in flavor. The 
reason for this is, at present, 
unknown. 


One conjecture has it that a 
spore some raw milk 
from some producers becomes ac- 
tive at somewhere above 210° F. 
resulting in spoilage. This theory 
has not been proved but there is a 
basis for this theory resulting from 
research work carried out in Eng- 
land and continental Europe in 
connection with sterilized milk. 


former in 


This is whole homogenized milk 
which is pre-sterilized to tempera- 
tures of 275°-300° F., cooled to 
170 F. and then bottled and finally 
sterilized in the bottle at 230°- 
240° F. for 12-20 minutes. 


During recent years, difficulties 
have been experienced from spore 
forming thermophiles which pro- 
duce in the milk an intensely bitter 
and astringent flavor without any 
immediate coagulation. 


shows that these 
organisms originate in the raw milk 
supply and it seems that develop- 
ment is encouraged during the 
course of processing, particularly 
at the higher temperatures. 


Investigation 


The other theory in connection 


with spoilage of milk processed at 
temperatures above 210° F. by 
treatment is that post treatment 
contamination is the cause. 


It can easily be appreciated that 
due to the elevated processing 
temperatures and resultant low 
count end product, post treatment 
contamination becomes more crit- 
ical. All harmful bacteria and most 
lactic bacteria have been destroyed 
with the result that any spore form- 
ers or bacteria with spoiling poten- 
tial has virtually a sterile field in 
which to run wild. 

For this reason, equipment and 
pipelines on the processed side of 
the system must be given special 
attention from the cleaning and 
sanitation point of view. 


In all dairymen 
were having trouble with spoilage 
at higher temperatures around 
240° F. if they dropped their op- 
erating temperatures to 210° F., 
the trouble ceased. 


cases where 


UHT processing of milk is not a 
“cure-all” for poor quality raw 
product nor is it an excuse for 
“poor housekeeping” in the form 
of ‘inefficient control of sanitation, 
cleaning, inefficient bottle washing, 
etc., and particularly this is true of 
post processing pipelines, 
tanks and filler bowls. 


surge 


This does not mean that milk 
containing off-flavor should be re- 
jected as a low quality raw prod- 
uct — practically all raw milk is 
subject to these off flavors which 
can be removed during processing 
by the type of flavorizing equip- 
ment previously mentioned. 


By a good raw product, we mean 
milk that has been handled in a 


sanitary manner from cow to proc- 
essing plant and is reasonably 
sweet on arrival to ensure its suit- 
ability for processing. 

The shelf life of ultra high tem- 
perature milk is excellent. Certain 
plants have reported shelf life of 
from 3 to 5 weeks. The good keep- 
ing quality does very definitely de- 
pend on efficient operation of the 
equipment and avoidance of post 
treatment contamination. 


Milk processed by this system 
has a consistently clean and sweet 
favor which can and has been 
termed a richer flavor. The clean 
flavor is in the main attributable to 
vacuum treatment. There is a hint 
of a cooked flavor present in the 
product immediately following 
processing but this, however, dis- 
appears on storage. Milk heated to 
as high as 240° F. has not been 
criticized as having a cooked flavor 
after overnight storage. 


It is considered that UHT proc- 
essing of milk represents the most 
advanced and ideal means yet de- 
veloped for the processing of fluid 
milk. It provides for bacterial de- 
struction beyond that obtained by 
HTST pasteurization and assures 
not only a safe disease-free milk 
but also a product that has a longer 


shelf life. 


At the same time, it provides 
the dairy operator with a finished 
product with an improved flavor 
which is maintained uniformly day- 
after-day. This day-after-day uni- 
formity is extremely important in 
this age of increasing milk con- 
sumption as it gives the consumer 
an assurance of consistent full- 
bodied flavor and this in turn is 
reflected in increased sales. 
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for EXTRA 
QUALITY AND HELPFUL 
SERVICE—for you and 
your patrons 


THE Crcamecry 
Package WEG. COMPANY 


Gen'l and Export Offices: 

1243 W. Washington Bivd., 
Chicago 7, Ill. 

Sales Branches in 23 Principal Cities 
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REPORT 


A Careful Analytical Study of the position 
of Butter, Eggs and Dressed Poultry . . . 
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How many 
extra sales for you 
in this picture ? 











Vendo Milk Merchants 
can reach them all! 


Schools in your area are crowded with youngsters from 
six to sixteen who can be “captive customers” for your 
milk — every day during the school year. There are 
extra sales for you when you make cold, delicious milk 
automatically available at school through Vendo Milk 
Merchants. The Vendo Milk Merchant’s illuminated 
showcase spotlights your product and package . . . makes 
your brand name familiar to these young customers. 

Because Vendo Milk Merchants are close at hand, 
they invite sales every hour of the school day. Push- 
button operation makes it easy and fun for children 
to buy! For more information on how these youngsters 
can be your customers, call your Vendo consultant or 
write us today. 








THE VENDO COMPANY 


71400 EAST 12TH STREET © KANSAS CITY 26, MISSOURI 





WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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Dairymen's League Opposes 
New York Highway Use Tax 


N END to the New York 
A State Highway Use Tax law 


was urged by delegates to 
the 4lst annual meeting of the 
Dairymen’s League Cooperative 
Association. 


In a resolution, one of 27 ap- 
proved by the more than 500 
elected delegates, the League called 
for “an equitable schedule of reg- 
istration fees, or any other method 
calculated to reduce excessive cost 
of bookkeeping” in place of the 
present so-called ton-mile tax law. 


called the tax, 
which levies fees on trucks based 
upon their weight and distance 
traveled, “burdensome and expen- 
sive.” 


The resolution 


The delegates also reaffirmed the 
position of the League in opposi- 
tion to efforts by labor unions to 
organize farmers and asked for 
legislation “to restrict their activi- 
ties to bonafide labor objectives.” 


In the same vein, a resolution 
was approved calling for a_ bill, 
similar to the Wise-Mason bill, 
which would protect the rights of 
producers of perishable commodi- 
ties in the event of a labor dispute. 
League officials were told to work 
with other groups “to secure pas- 
sage of such protective legislation 
for consumers, as well as producers 
of perishable products.” 


In other resolutions, the League: 


1. Sought legislation to prevent 
highway superintendents from re- 
stricting use of certain roads when 
such restrictions “adversely affect 
the livelihood of farm people.” 


2. Asked that the next Secretary 
of Agriculture appoint a committee 
of producer representatives to study 
federal milk marketing orders and 
their administration by the Depart- 
ment of Agriculture to see where 
revisions in either the USDA’s 
policies or in the Marketing Agree- 
ment Act of 1937 are needed. 

3. Called for the adoption of 


public policy forbidding use of 
substitutes for dairy products “used 


in diets of people living in state 
institutions.” 

4. Went on record supporting 
Mason Bill which prohibited man- 
datory dating of milk, as well as 





CO-OP ELECTS DENNIS 
NEW PRESIDENT 

M@ Russell E. Dennis was elected 
president of the Dairymen’s League 
Cooperative Association of New 
York, October 14 in Rochester, 
New York, to succeed Stanley H. 
Benham who retired after serving 
for five years. 

Seymour K. Rodenhurst was re- 
elected as first vice president. Jen- 


Pickens, Lawtons, was 


nings D. 


ommme re-elected sec- 
as es 





ond vice pres- 
ident. Glenn 
Talbott was 
elected to the 
newly-created 
office of secre- 
tary-treasurer. 
Lester W. 
Martin and 


R. E. Dennis 


Milburn J. Huntley were named 
new members of the 
committee of the Dairymen’s 
League. Mr. Dennis, Mr. Roden- 
hurst and Mr. Talbott are the other 
three members of the five-man Ex- 
ecutive Committee. 


executive 


Mr. Dennis, a native of Fairport, 
New York, comes from a family of 
Dairymen’s League pioneers. He 
was born in Fairport, in June 1919. 
One year later his father joined the 
Dairymen’s League. He became a 
League member in his own right 
in 1943. 

Mr. Dennis became a member 
of the Executive 
1958 and has served as assistant 
treasurer of the organization. 


Committee in 





“other legislation or rulings de- 


signed to eliminate these  bur- 
densome and unnecessary require- 


ments.” 


5. Endorsed programs and legis- 
lation which would enable cooper- 


atives to strengthen their position 
by “prudent mergers, consolidations 
or acquisitions of facilities in the 
market.” 

6. Asked the United States De- 
partment of Agriculture to re-ex- 
amine its policies as applied to 
coordination of prices and treat- 
ment of dairymen and cooperatives 
marketing milk in neighboring and 
nearby federally regulated markets. 


7. Commended the action of in- 
dividuals and organizations, legis- 
lators and public officials who 
helped dairy farmers recently in 
their successful fight to get an in- 
crease in the Class 1 (fluid) milk 
price during the months of Oc- 
tober, November and December. 


8. Encouraged continuation of 
research in all aspects of the dairy 
field. 

9. Called for “all League mem- 
bers and representatives to intensify 
their interest in public issues and 
public office and become better 
organized and more aggressive in 
presenting to our legislative and 
administrative officials the policies 
and programs of farmers and farm 
organizations.” 


10. Made several recommenda- 
tions for improvements and changes 
in the federal milk marketing order 
regulation prices paid to farmers 
who market milk in the New York, 
Northern New Jersey and Upstate 
New York marketing area. 


JAMES D. SHAW, 24 YEARS 
WITH DISA, DIES 


James D. Shaw, long-time staff 
member of Dairy Industries Supply 
Association, succumbed to a heart 
attack at his home in a Washing- 
ton, D.C. suburb, October 7. He 
was 52 years old. 

Mr. Shaw joined DISA in the 
1930's following four years as a 
special reporter and analyst for 
Dun and Bradstreet. 

At DISA he developed the inter- 
change by member companies of 
credit information and ran _ the 


regional conferences of credit 


managers. 

Surviving are his widow, Kitty, 
two sons, a daughter, his mother, 
three brothers and three sisters. 
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a 
CUSHION GRIP HANDLES 
; promote 
P Dairy Product Sales 
O 
13 sTOCK SIZES -: 
; { 
Ae U.S.P. LIQUID PETROLATUM SPRAY Bs 
US.P. UNITED STATES PHARMACEUTICAL STANDARDS ——_ 
GLASS & PAPER MILK CONTAINERS 
: SANITARY — PURE This Fine Mist-like WAYNES-SPRAY 
Model Size No. Packed Shipping Wt ODORLESS—TASTELESS should be used to lubricate 
- to Carton | Per Carton NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
- 43 |4 Sa. Gt. Glow Botties 10 | 7 tes. CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
) 6S |6 Sq. Qt. Glass Bottles 6 6 Ibs FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
— NOT TURN RANCID — CONTAMINATE TOSS CE? CAENS 
n es 8 Sq. Qt. Glass Bottles - 7% Ibs. GLASS & PAPER FILLING 
a bd OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
- 4R 4 Rd. Qt. Glass Bottles 10 8 Ibs FOOD PRODUCTS. ond for ALL OTHER SANITARY MACHINE 
" PARTS which are cleaned daily 
LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 1%, Gal. Glass Bottles 10 7 Ibs 
‘ peat ew sala Se ar ep we Gar Glen bom = THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
- q. or 2 Gal. Glass Bottles - l, Ibs. 
ALL weLveo {|— THE MILK ORDINANCE AND CODE RECOMMENDED 
2-Y%. O}2 Oblong , Gal. Glass Bottles 10 7 Ibs 
CONVENIENT ->———— — - 
snail Gee en tee Ge 2 ee BY THE U.S. PUBLIC HEALTH SERVICE 
HANDY _ 
EASY TO CARRY | 4? | 4 Sa. Qt. Poper Cartons 15 18% Ibs The Haynes-Spray eliminates the danger of con- 
RUST PROOF o© 16 Se. Ot. Sa Coees 10. 18% Ibs tamination which is possible by old fashioned 
(SPECIAL BRIGHT ALUMINUM os tac Ge Meee Guen ; 9% Ibs lubricating methods. Spreading lubricants by the 
3 COATED FINISH) a S . . 
7 aes 013 te & On. fos Gone 1s lex ws use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 
| 4-Y, p | 4 Sq. Y2 Gol. Paper Cortons 8 7 Ibs. 
r THE 4 THE HAYNES-SPRAY THIN FILM LUBRI THE HAYNES MANUFACTURING C0. 
1 AYNES MANUFACTURING CO. cant aaa 4180 Lorain Avenue + Cleveland 13, Ohio 
| 41 80 Lorain Avenue e Cleveland 1 » i Ohio £ PACKED 6-12 ov. CANS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
: SHIPPING WEIGHT —7 LBS. 7 SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 67C on Reader Service Card Write No. 67D on Reader Service Card 
i 
| (EFC ile 
: 
PLASTIC JUG HANDLES 
] e . 
for color * sparkle * design and unusual carrying ease 
A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 
(Saboralery Controlled) 
SANITARY + NON-TOXIC = a § — 
ODORLESS i TASTELES 5 FOR 56-70 MM GALLON JUGS FOR 45-48-51 MM GALLON JUGS 
t eeceuct acm vances PHARMACEUTICALLY ACCEPTABLE : 
PATENTED 
' 2ame te? 2.6003" CONTAINS NO ANIMAL OR VEGETABLE FATS 
2.773.361 — 1,063 400 ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
Aine Forecgn Potents CONTAMINATE OR TAINT WHEN IN CONTACT 
4 Fi WITH FOOD PRODUCTS. 
: Hoynes Labri-Fils M Sanitary Spray 
should be used to lubricate Lubricant is entirely new and dif- 
™ Separator Bow! Threads ferent. Designed especially for 
™ Pure-Pak Slides & Pistons applications where a heavy duty 
= Pump & Freezer Rotary Seals sanitary lubricant is required. \ 
™ Homogenizer Pistons Labi: P c MODEL H . MODEL G 
™ Sanitary Plug Valves bi Film is a high polymer lu- FOR 38 MM HALF-GALLON JUG FOR 45-48-51-54-56 MM HALF-GAL JUGS 
= Valves, Pistons & Slides of Ice bricant and contains no soap, ALL MODELS AVAILABLE 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones Promote greater jug sales by using IN 4 STOCK COLORS 
Cream and Paper Bottle Fillers, nor toxic additives. the exciting and distinctive HAYNES * Brilliant RED 
Stainless Steel Threads and Provides a clinging protective CARRY-RITE PLASTIC HANDLES * Sparkling NATURAL 
Mating S. S. Surfaces coating for vital metal parts such - + + @ superb combination of * Golden ORANGE 
= and for all other Sanitary as slides, bearings and other lu- “BRILLIANT SALES APPEALING * Sunny YELLOW 
pect Pog which are bricated surfaces despite moisture. COLORS” and “UNMATCHED AVAILABLE IN ANY SPECIAL COLOR WHEN 
coat Sumy. PACKED 6—16 OZ. CANS PER CARTON, Cae Slee. a ns alienating : 
THE HAYNES MFG. CO.  cpccicy sorrie size 2 FINISH 
THE HAYNES MANUFACTURING CO. CLEVELAND 15, ONTO prc ane ecb 
4180 Lorain Avenue + Cleveland 13, Ohio ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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NDC Plans Winter Meeting 


Economic factors, nutrition re- 
search and the public relations 
situation facing dairy foods will be 
major program topics at the 1961 
National Dairy Council annual 
meeting to be held in Louisville, 
Kentucky, February 5-8. The NDC 
meeting is the first national-level 
dairy organization meeting each 
year. 

Attending will be an estimated 
500 dairy 
Dairy Council personnel from at 
least 35 states. All sessions will 
occur at Louisville’s Brown Hotel. 


industry leaders and 


General sessions will open Mon- 
day morning with a discussion of 
the economic outlook for 1961 by 
an outstanding authority in the 
field. Closing the Monday morning 
session, an agricultural leader will 
review both long and short term 
trends in dairying as factors in 
farming and processing. In the af- 
ternoon a panel of three eminent 
scientists will discuss “The Good 
in Our Food.” 


On Tuesday morning the NDC 
annual business meeting will take 
place. It is at this time that election 
of the 1961 Board of Directors will 
be held. The annual meeting pro- 
gram will then turn to dairy in- 
dustry public relations problems 
and opportunities. A prominent 
health leader and medical colum- 
nist, a leading science writer and 
top dairy industry public relations 
officer will present a panel discus- 
sion of consumer attitudes toward 
dairy products. 


Tuesday afternoon’s program 
will feature “An Inside Look.” This 
will be an NDC staff report about 
the nutrition scientists and health 
leaders through whom the Dairy 
Council program, nationally and 
locally, influences the improvement 
of consumer eating habits. The 
1961 board of directors will then 
hold its first meeting. At this time, 
1961 officers will be elected. 


Wednesday's program will be 


an all day workshop. Especially 


planned for dairy industry men and 
affiliated Dairy Council unit staff 
personnel to exchange creative 
thinking, the goal of the workshop 
is to promote even more effective 
nutrition education at the affiliated 
unit community level. 


Individual speakers for the NDC 
annual meeting will be announced 
in a subsequent release. Presiding 
officers for the sessions will include 
NDC chairman of the board John 
A. Moser and NDC president Mil- 
ton Hult. Moser is president of the 
Falls Cities Co-op Milk Producers 
Association, Louisville. 

© 
Pet Chairman Receives 
Illinois Alumni Award 

A University of Illinois Alumni 
Association Achievement Award 
has been presented to Robert L. 
Latzer, chairman of the board of 


David D. Henry (left) pre- 
sents award to R. L. Latzer. 


directors of Pet Milk Company, for 
outstanding success in his chosen 
field of endeavor. 

The award 
made by David D. Henry, presi- 
dent of the University, and Stewart 
D. Daniels, president of the alumni 
association, at a special meeting of 


the St. Louis Illini Club. 
In his 


presentation was 


career with Pet, Mr. 


Latzer established the first major 
research devoted 


much of his time to research, engi- 


laboratory and 


neering and production activities, 
resulting in substantial contribu- 


tions to milk processing. 


Mr. Latzer became president of 
Pet in 1952 and chairman of the 
board in 1959. 


© 


Supplier's Service School 
Graduates Four with Honors 


Manton-Gaulin recently pre- 
sented four gold watches to dealers’ 
servicemen in the western, south- 
ern, southwestern, and northeastern 
territories, thus bringing the total 
of such awards to six and com- 
pleting the current series of Gaulin 
Service Schools for dealers through- 
out the United States and Canada. 


The four, who received the high- 
est marks in the examinations held 
at the completion of the Certified 
Service School Sessions on dairy 
homogenizers and high pressure 
pumps, were: Julius Cort, Fulton 
Supply Company, Houston, Texas; 
Loran O. Shaffer, Emerson Dairy 
Equipment Company, Birmingham, 
Alabama; B. H. Kaestner, Jr., E. A. 
Kaestner Company, Baltimore, 
Md.; and Palmer Peterson, Western 
Dairy Equipment Company, Port- 
land, Oregon. 


Almost 100 servicemen in all 
parts of the country have success- 
fully completed these current Serv- 
ice School Courses and have been 
presented with “Certified Service 
Certificates.” Gaulin maintains this 
program so that users of its ho- 
mogenizers and high pressure 
pumps from coast to coast can avail 
themselves of immediate qualified 
factory-trained service whenever 
necessary. 


© 


Pure-Pak Unveils Gallon 
Paper Container 


A one-gallon paperboard con- 
tainer has been introduced by the 
Packaging Equipment Division of 


Ex-Cell-O Corporation. 

George D. Scott, Ex-Cell-O vice 
president, said that the new Pure- 
Pak gallon carton, first in the indus- 


try, weighs less than five ounces, 
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occupies 25 square inches of dairy 
case space, allows for easy open- 
ing, has a protective gable top, is 
easily handled and has space on 
top for printing. 


Mr. Scott said that the new gal- 
lon package would be available 
to dairymen some time in 1961. 


Pure-Pak has also introduced its 
plastic half-gallon milk packaging 
machine. 


© 


Two Dairy Men Honored 
By Ohio State University 


Two Ohio dairymen received 
awards from the Ohio State Uni- 
versity department of dairy tech- 
nology at the department’s annual 


Homecoming Brunch held October 
99 


Clarence J. Ludwig, vice presi- 
dent and director of personnel for 
the Babcock Dairy Co., Toledo, 
Ohio, was awarded the 1960 Dairy 
Technology Certificate of Appreci- 
ation and Earl Grieser, co-founder 
and president of the Napoleon 
Creamery, Napoleon, Ohio, re- 
ceived the Dairy Technology 
Award of Merit. 


Presentation of the awards was 
made by Dr. Roy M. Kottman, dean 
of the College of Agriculture and 
Home Economics. 


A pioneer of nearly 50 years in 
the dairy industry, Mr. Ludwig 
was selected for his award because 
of his many efforts on behalf of 
the dairy technology department 
and its high school educational 
program. 


Mr. Ludwig is active in the 
Maumee Valley Dairy Technology 
Society and has served as chair- 
man of the group’s educational 
committee which encourages young 
men to enter the field of dairy 
technology. 


He is a past president of the 
Ohio Milk Distributors Association 
and has served on the board of 
directors of the Ohio Dairy Prod- 


ucts Association. 


Selected for the Award of Merit 
because of his many contributions 
to the dairy industry and his com- 
munity, Mr. Grieser has served for 
many years on the board of di- 
rectors of the Ohio Dairy Products 


Association and the American But- 
ter Institute. 


He is a past president of the 
Ohio Butter Manufacturers Associ- 
ation and the American Butter In- 
stitute. 


© 
Plastic Half-Gallon Debuts 


American Can Company has in- 
troduced a new half-gallon con- 
tainer, polyethylene coated, inside 
and out. It has a modified gable 





top and is stackable. It has an easy 


opening and improved pouring 


feature. 

The filling and sealing prototype 
machinery will be installed in a 
dairy in Rochester, Minnesota, and 
is expected to be in operation this 
month. 


© 

September Milk Production 
Exceeds That of Last Year 

The USDA estimates that milk 
production on farms in September 
was 9,498 million pounds—slightly 
more than September last year: and 
two per cent above the 1949-1958 
average for the month. Output of 
milk in the first nine months of 
1960 came to 97.5 billion pounds, 
about one per cent more than the 
corresponding nine-month total for 
1959. Milk production per cow in 
crop reporters’ herds on October 
1 averaged 19.40 pounds, less than 
one per cent below the record high 
for the date set last year. On Oc- 
tober 1, farmers fed milk cows an 
average of 5.86 pounds of grain 


and concentrates — three per cent 






more than the previous high for the 
date set last year. 

Dairy pastures in the United 
States on October 1 were 80 per 
cent of normal, two percentage 
points above a year earlier and six 
points above the 10-year average 
for the date. The October 1 condi- 
tion dropped below average only 
in the Western region. Pastures 
were considerably better than av- 
erage in the West North Central, 
South Atlantic and South Central 
regions. 


© 


Cottage Cheese 
Institute Incorporates 

The newly incorporated Ameri- 
can Cottage Cheese Institute held 
its initial members and directors 
meeting at Ithaca, N. Y. on Sep- 
tember 22. Plans were made for 
the ensuing year with the follow- 
ing program agreed upon: 

1. Development of minimum 
quality specification and suit- 
able standards of identity for 
cottage cheese. 


2. Standardization and classifi- 
cation of cottage cheese 
styles. 

3. Introduction of short courses 


for cottage cheese manufac- 
turers and makers. 


1. Consultation service made up 
of regional experts to assist 
the solving of local cottage 
cheese problems. 


5. Maintenance of a statistical 
and information bureau. 


Nine directors were elected to 
serve one to three year terms on 
the board of the Institute: Neil 
Angevine, Laboratory Division, 
Meyer-Blanke Co., St. Louis, Mo., 
president and chairman of the 
board; Henry Leber, products 
research specialist, general labora- 
tory, Dairymen’s League Coopera- 
tive, Syracuse, N. Y., first vice- 
president and vice-chairman of the 
board; Joseph Biltekoff, president 
of the Bison Cheese Co., Buffalo, 
N. Y., second vice-president; and 
David K. Bandler, Ithaca, N. Y.. 
secretary-treasurer. 

Dr. Frank Kosikowski, Professor 
of Dairy Industry at Cornell Uni- 
versity was appointed advisor to 
the Institute. 
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FROM STARTER TO FINISH 


LACTOSE ASSURES 


COTTAGE CHEESE EXCELLENCE! 


Lactose will give your cottage cheese an extra share of dairy freshness. It makes 
the dressing adhere to the curd...maintains the flavor appeal and appearance 
that create fast sales. 


LACTOSE IN COTTAGE CHEESE STARTERS Gets them off to a brisk, dependable 
start every time. Insures uniform performance of cultures. Improves curd 
characteristics. Increases viability and activity of frozen cultures. 


LACTOSE IN COTTAGE CHEESE DRESSINGS Extends shelf life of cottage cheese. 
Gives it a fresh, creamy appearance. Improves natural dairy flavor and reduces 
wheying off. 


Only Western can supply Lactose in a full range of particle sizes. Strict 
chemical and bacteriological specifications, rigid quality control and years of 
experience assure top performance. 


Take a good look at Lactose! For complete information, write Technical 
Service, Department 26}. 
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WESTERN 
CONDENSING 
COMPANY 
Appleton, Wisconsin 


World's Largest Producer 
of Lactose — Pure Milk Sugar 
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By V. H. NIELSEN 


The Effect of Hard Water 
On Processing Equipment 


QUESTION — Our firm is en- 
gaged in the conditioning of 
farm water supplies. We get 
many inquiries from dairy farm- 
ers about the relationship be- 
tween water hardness and bac- 
teria. If you have information 
about this subject would you 
kindly send it to us. 


ANSWER -—The relationship be- 
tween water hardness and bacteria 
is indirect but nevertheless im- 
portant and it has several phases. 
Before discussing these I suggest 
that we discount any consideration 
of the numbers of microorganisms 
in soft versus hard water. These 
depend on the extent of contamina- 
tion of the water supply not on its 
mineral content. Whether hard wa- 
ter supports bacterial growth better 
than soft water or vice versa is also 
a question which has no practical 
significance in farm water supplies. 


The influence of water hardness 
on microorganisms is important in 
the use of the water for cleaning 
and sanitizing the milk handling 
equipment both on the dairy farm 
and in the milk plant. Without ex- 
ception we can say that hard water 
is less useful for these 
than soft water. 


purposes 


The water condition which we 
call “hard” is caused by the smaller 
or larger concentrations in the wa- 
ter of certain mineral salts. The 
principal positive ions of these salts 


are calcium, magnesium, strontium, 
iron and manganese; the principal 
negative ions are bicarbonate, sul- 
fate, chloride nitrate and silicate. 
In even moderately hard waters 
these salts will precipitate to form 
deposits on the receptacles and 
utensils with the 
comes in contact. When such hard 
water is used for washing milk 


which water 


handling equipment the precipi- 
tate will also contain milk salts, 
casein and even derivatives of the 
fat from milk. This deposit is com- 
monly called “milk stone.” It ren- 
ders the complete cleaning and 
sanitization of the equipment diff- 
cult or impossible and constitutes 
one of the inducements to bacterial 
contamination and growth caused 
by hard water. 

The effectiveness of a given con- 
centration of a detergent is less in 
hard water than in soft water. Un- 
less the detergent concentration is 
increased or the water is condi- 
tioned a poorer cleaning may be 
done resulting in survival and 
growth of microorganisms on the 
equipment. This is another phase 
of the relationship between water 
hardness and bacteria. 

A third illustration of the influ- 
ence of water hardness on bacteria 
is more specific than the first two 
but of considerable significance in 
chemical sanitization of food equip- 
ment and other utensils which must 


be free from contamination with 
microorganisms. Of the several 
chemicals which in recent years 
have been available for disinfection 
and sanitization the quaternary 
ammonium chlorides have enjoyed 
considerable popularity partly be- 
cause of their surface-active prop- 
erties and partly because they are 
non-corrosive. These compounds 
are the salts (usually chlorides) of 
quaternary ammonium hydroxide in 
which the hydrogen atoms have 
been replaced by alkyl groups con- 
sisting of shorter or longer sub- 
stituted carbon chains. 


In water solution the quaternary 


ammonium chlorides ionize 


R, + 








a ie c'- 
R 
Ls 3 — 


and presumably their bactericidal 
properties depend on this property. 
The exact mechanism of their effect 
on bacteria is not too well estab- 
lished although they are believed to 
interfere with the respiration and 
metabolism of the microorganisms. 
Some investigators have found that 
nitrogen and phosphorus are re- 
leased from bacterial cells treated 
with quaternary ammonium chlor- 
ide. 

Some 10-15 years ago several 
investigators (1, 2) observed that 
the germicidal properties of qua- 
ternary ammonium chlorides were 


(Please Turn to Page 104) 
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At VANDERVOORT’S, INC., Fort Worth, Texas, 
company Officials say their new equipment is 
performing excellently. Not only is process- 
ing time considerably reduced, but their 
products have longer shelf life. They are also 
assured of constant flavor control. 


In photo above, Mr. David Vandervoort 
checks processing conditions from the Taylor 
central control panel. In addition to a stand- 
ard Taylor Packaged HTST Control System, 
(twin instruments at right), the panel in- 
cludes a FULSCOPE* Temperature Controller 
for regulating steam injection prior to the 





NEW EQUIPMENT PAYS OFF FOR TEXAS DAIRY 


DeLaval HTST and VacuTherm units under Taylor control 


vacuum chamber, a Ratio Controller for the 
Vacu-Therm unit, a Cold Milk Recorder and 
a Safety Thermal Limit Recorder. 


Whatever your process control requirements, 
there’s a Taylor system designed to do the 
job efficiently, simply, economically. And 
remember that Taylor’s years of experience 
in serving the Dairy Industry are at your 
service. 


See your Dairy Equipment Supplier, or write 


for Catalog 500A. Taylor Instrument Com- 


panies, Rochester, N. Y., and Toronto, Ont. 


*Reg 


U.S. Pat. Off 


Taylor Lnslruments MEAN ACCURACY FIRST 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk 
Review,” 92 Warren St., New York, N. Y. 


LABOR RELATIONS 


How Can an Employee Be Disci- 
plined for Not Meeting New 
Production Standards? 


What Happened: 


The company hired a group of 
industrial engineers to install a new 
system of production standards in 
various jobs. Supervisors and work- 
ers were all told of the new stand- 





ards. One notice was directed to 
employees who were told that they 
were expected to maintain “normal 
efficiencies” and that those who did 
not “meet the standard would be 
interviewed individually and action 
taken.” At the same time the com- 
pany set up a system of disciplinary 
actions in the form of a verbal first 
warning, followed by a_ written 
warning — then layoff, and finally 
discharge. These were to be ap- 
plied to those employees who con- 
sistently failed to produce at a 
normal rate, as indicated by the 
production standards. 





By LAWRENCE STESSIN 


Alma Griffin was below standard. 
Her production improved — but 
then it fell again. When she was 
called into the personnel manager’s 
office she said that the standards 
were too high. The company dis- 
agreed. In subsequent weeks, as 
her production wavered, she was 
given a written warning, a layoff 
of 3 days, and finally she was dis- 
charged. 


The union took up her case and 
argued that management cannot set 
up new standards for production 
without negotiation. What’s more, 
the union said, workers cannot be 
disciplined on the basis of manage- 
ment’s own notion of what should 
be produced. 


The company felt differently. It 
maintained that it had the manage- 
ment right to set production norms 
and that employees who couldn't 
meet the demands of the job must 
take the consequences. 


Was the Company: 
RIGHT [| WRONG [] 


What Arbitrator Milton H. 
Schmidt ruled: “I find nothing in 
the contract which precludes man- 
agement from setting up reasonable 
work standards, pursuant to reason- 
able time and motion studies. The 
authority to establish such stand- 
ards is implied in management 
prerogatives which reserve to the 
company the rights of management 
of its plant and direction of its 
workforce. After careful review of 
all the evidence, it is my conclusion 


that the company had the right to 
establish production standards—that 
there is no evidence of any unrea- 
sonableness in the particular stand- 
ards here involved — and that the 
disciplinary action taken against 
Alma Griffin was supported by 
cause and was justified. Grievance 
denied.” 


If a Holiday Comes While an 
Employee Is on Layoff for Mis- 
conduct, Should He Get Paid? 


What Happened: 


The company had a policy of 
paying for certain holidays, but 
only if the employee showed up the 
day before and the day after. Jim 
Zelock was on layoff for 2 days be- 
cause he was guilty of certain mis- 





conduct. His layoff ended on the 
day a paid holiday fell due. He 
wasn’t paid for it. 
He admitted that he didn’t work 
(Please Turn to Page 105) 
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Dairy sells more milk 
at lower cost 


‘‘We figure we’re saving over $750 a year in retinning 
costs alone by using Stainless Steel milk dispensing 
cans.”’ says Mr. Darrell M. Hendrickson, Sales Man- 
ager of the Michigan State University Dairy Plant 
in East Lansing, Michigan. “Stainless Steel cans do 
not require retinning. We save time by not having 
to inspect the cans for corroded spots; there’s never 
any danger of corrosion with Stainless Steel. 





“Another Stainless Steel product that we highly 
approve of for greater profits and customer satis- 
faction is the bulk milk dispenser. By buying milk 
in bulk, our customers are saving as much as 1%¢ 
on every portion they sell. They like the cleanliness 
and convenience of Stainless Steel bulk dispensers; 
and the milk is always cold and fresh. There’s no 
problem of handling and storing numerous containers. 
We both sell more milk at a higher profit. 





“Stainless Steel can’t be beat for cleanliness and 
sanitation . . . so important in every dairy. Our 
entire plant is equipped with Stainless Steel.” 





if you would like to have more information about 
dispenser cans or bulk dispensers, write to United 
States Steel, 525 William Penn Place, Pittsburgh 
30, Pennsylvania. USS is a registered trademark 


United States Stee! Corporation — Pittsburgh 
American Steel & Wire — Cleveland 

National Tube — Pittsburgh 

Columbia-Geneva Steel — San Francisco 
Tennessee Coal & Iron — Fairfield, Alabama 
United States Steel Supply — Steel Service Centers 
United States Stee! Export Company 


United States Steel 
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By HENRY JENNINGS 


How to Plan a Shop for Fleet 
Maintenance and Repair 


OR SOME time now, Norman 
Myrick, the editor of this 


magazine, has been urging 
this department to devote its space 
to suggestions on how to build a 
shop in which to service a fleet. 
There has been some reluctance on 
our part to do this because of the 
fear that architectural and real es- 
tate considerations would weigh so 
heavily that without specific know}- 
edge of them, advice might be 
pretty vague. 


However, if a reader wants to 
build a shop, he wants to build a 
shop and he has to start some- 
where. He has a right to expect 
some help from a magazine devoted 
to his industry. So if we outline 
the requirements of a shop on a 
module basis, we can perhaps avoid 
the generalities which leave every- 
body confused. We can also leave 
details to those familiar with the 
circumstances. 

It is safe to assume that the shop 
is for maintenance and repair for 
the trucks and not a storage ga- 
rage. As desirable as inside stor- 
age is, the cost is prohibitive ex- 
cept in the most severe climates 
where starting is a problem. So we 
have to concede that maintenance 
is fifteen or twenty per cent higher 
than if we stored indoors and plan 
for a storage yard. 


Thus we are talking about a 
workshop and trucks do not enter 


it except for maintenance or repair. 
For this reason we want the gaso- 
line pump clear of the entrance. 
Gassing is an every day or every 
other day job and the pump should 
have easy access without blocking 
the shop. The pump should be lo- 
cated in front of the shop or at one 
end of it depending upon the shape 
of the property and the storage 
yard. 

Since the sun does not always 
shine, the gas pump should be pro- 





Henry Jennings, author of 
our Truck Talk feature, is a 
transportation engineer with 
broad practical experience in 
the automotive industry. He 
will answer inquiries ad- 
dressed to him, care of the 
American Milk Review, 92 
Warren Street, New York 7, 
New York. 











vided with overhead shelter and 
overhead lighting. A complete en- 
closure is not suggested. As a rule 
it is not desirable except in cold 
climates. At the gas pump there 
must be a shelf and protection for 
a gas tally sheet and a few simple 
hand tools. In addition, a container 
for lubricating oil which protects 
the oil from the elements and dust 
is a must. 


The building itself should have 


four stalls, two of which are fully 
for truck 
doors and two stalls that are open 


enclosed except wide 
to each other. First we can name 


the stalls and then describe them. 


Starting from either end, which- 
ever is convenient, there is a wash 
rack. This must be large enough 
to accommodate any truck in the 
fleet. In 
room to house an automatic wash 


machine together with a portable 


addition there must be 


steam generator and some odds and 
ends such as washing compounds. 


Walled-Off Wash Area 


This room must be walled off 
from the rest of the shop to pre- 
vent spray from reaching the me- 
chanical shop. For one reason or 
another it is a common mistake to 
place the washing area in a part 
of a large shop. Spray and wet 
floor take their toll in the cost of 
other activities. A walled-off wash 
room can be used as an occasional 
paint shop for partial jobs. 


Next to the wash room is the 
preventive maintenance stall and 
if any one part of the shop can 
be called the most important this 
is it. This is where the all-important 
periodic inspections are made. This 
is where the money is saved. 


High Enough for Lift 


Again, this stall must take the 
largest truck in the fleet. There 
must be walk-around space for the 
mechanic as well as housing space 
for portable work benches and such 
shop equipment as is required. The 
roof must be high enough to per- 
mit the use of a lift. If you are not 
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in Portersville Litewate Stainless Tanks 


gives you 2 important bonuses: 


Longer Life Per Tank PLUS Maximum Possible 
Payloads . . . Portersville Litewate tanks last years 
longer because they’re built with greater “Beam 
Strength” than conventional tanks . . . greater resist- 
ance to the tremendous bending and shearing force 
caused by today’s high speeds, sudden stops, longer 
and larger tank sizes, and partial loads. 


Greater “Beam Strength” has enabled Portersville 
to eliminate every ounce of needless weight. . . 
while maintaining necessary strength. As a result, 
you get bigger payloads, year after year... without 
costly repair bills. 


Portersville 


Stainless Equipment Corp. 


PORTERSVILLE 1 (Butler County), Pa. 
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Greater ‘‘Beam Strength” Is Built Into Every 
Portersville Tank 


1. Reinforcing Rings at all stress points support the tank 
shell and absorb road shock. 


2. Heavy Gauge Steel Cradle is strong enough to do 
double duty as a tension member. 


3. Double Flanged Deep Section Trailer Frame is custom 
designed to suit your hauling requirements. 


4. Unitized Construction — multiple welds tie the tank 
to reinforcing rings, cradle and trailer frame to create 
the total beam strength of unitized construction. 


Send for Portersville’s new brochure on Special Transportation 
Tanks featuring complete details on greater “Beam Strength’. 
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IS THE CAPITAL YOU NEED 
TIED UP IN YOUR TRUCKS? 








NO INVESTMENT...NO UPKEEP 


LEASE HERTZ 





There’s a fast, practical way to “find”’ the capital you 
need for expansion, equipment, inventory —and, at 
the same. time put your truck operation on a new, 
high level of efficiency. Switch to Hertz Truck Lease 
Service —and put your money to more productive use! 


Hertz will give you cash for your present trucks. You 
get new GMC, Chevrolet or other sturdy trucks of 
your choice —all bearing your company identification 
—all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 


Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, wash- 


ing, garaging, licensing, insurance, and emergency 
road service. Hertz will also provide needed replace- 
ment trucks for emergencies—and extra trucks for 
peak periods. 


Hertz gives you more—much more! You benefit from 
the experience of the oldest, most respected name in 
truck leasing. You benefit too, from the convenience 
and efficiency of the fully-staffed and fully-equipped 
Hertz local truck stations throughout the U. S. and 
Canada. Call your local Hertz Truck Lease office for 
details. Or write for booklet — 

‘How To Get Out Of The Truck 

Business” —to: Hertz TRUCK HER iw4 
LEASE, 660 Madison Avenue, le ans 
New York 21, N.Y. Dept. X11 
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HERTZ ALSO RENTS 
TRUCKS BY THE HOUR, 
DAY OR WEEK 


, RUC 
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going to have a lift you might as 
well not build a new shop. 


This room is to be equipped with 
lubrication apparatus and a_ por- 
table drain container for oil. Pro- 
vision for lighting from floor level 
as well as overhead is important 
since our vehicles are going to be 
on the lift a fair portion of the 
time. Other shop equipment is a 
subject for individual study. 

Alongside the PM stall and open 
to it is another mechanical work 
stall. It is needed for trucks that 
cannot be scheduled out of the 
shop within a few hours of their 
entry. Occasionally a truck is held 
up for parts and occasionally a 
time-consuming job is indicated. 
This is the space where it is done. 
Some might argue for a larger shop 
than two stalls but experience 
shows that if you build a large 
shop you will always have trucks 
out of service to fill it. 

The last room of our shop must 
be walled in. This is where the 
parts and supplies are kept and it 
includes desk room where the paper 
work is done. There should be bins 
for the orderly storage of parts and 
a shelf for manuals and instruction 
books. This room is to be kept 
locked for security. 

Best use of the cube will be 
made if the toilet, shower and 
lockers are located in this room so 
long as the inventory is screened 
off. While the parts and supplies 
may not seem to amount to a great 
deal, it must be away from un- 
authorized hands and a perpetual 
inventory should be kept. 


A shop of this kind is about the 





@ A new slide rule that mathe- 
matically measures truck per- 
formance in a few seconds has 
been developed by The White 
Motor Company, H. J. Nave, 
executive vice president of the 
White Truck Division an- 
nounced. 

The precision instrument, 
built to White’s specifications by 
Perrygraf Corporation of Los 
Angeles, eliminates extensive pa- 
per work in determining the 
following information: 

1. What horsepower is re- 
quired to obtain a desired per- 
formance, including air resist- 
ance and road surface, for a 
specific gross weight. 

2. How much gross weight 
may be carried with a given en- 
gine and still attain this desired 
performance. 

3. How steep a grade and at 
what speed a specific vehicle 
may climb. 

4. What road speed is best 
for a specific engine and known 
gross weight. 

5. How fast the vehicle may 
go, based on tire size, engine 
speed and total gear ratio. 





Slide Rule Measures Truck Performance 


6. What axle ratio is required 
to attain this maximum speed. 

7. What the engine speed 
(rpm) is for a known road speed 
with various tire sizes and total 
gear ratio. 

In that all of this knowledge 
is relative, certain facts—net en- 
gine horsepower, gross weight, 
per cent grade, speed (mph), 
gear ratio, engine rpm, and tire 
rpm—must be known to deter- 
mine an unknown. 


For instance, if you know en- 
gine hp, gross vehicle weight 
and road grade, one of the dual 
slides on the White truck per- 
formance rule will show the 
maximum driving speed. 


The rule’s upper slide, which 
calculates answers for Numbers 
1 through 4, is based on 87 per 
cent chassis efficiency. 


Complete operating directions, 
plus tables on tire rpm, air re- 
sistance hp, and altitude and 
road surface correction factors 
are printed on the truck per- 
formance slide rule, which is 
available at a nominal price from 
White Motor Company branches 
and distributors. 








minimum to be considered for any- 
one contemplating a new shop. 
Fewer facilities would not be eco- 
nomical. The limitations on the 
work that could be done would 
mean dissipating savings through 
outside purchases of services. 


At the same time this type of 
shop would be adequate for quite 
a large fleet. By using adequate 
manpower and perhaps in shifts, 
this shop would be satisfactory for 
almost any fleet operating out of 
a single location. 








AUTOMATIC WATER-SAVER 


SPRAY NOZZLE 





The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
, Ligut The nozzle automatically shuts off the moment the lever is 
SPRAY released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 
RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
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KOLD-HOED ||): 


28 years of experience and product improvement 
QUALITY proved in use. 


No moving parts. 


5 year warranty. 
Completely reliable. 


PENNIES A Many fleets experience maintenance costs of 
5c per day. 





Y Operating costs as low as 40c per day. 
DA System will outlast the vehicle. 
- ® 
KOLD-HoLD 
division 
Tranter Manufacturing, inc. 

210 E. Hazel St. Lansing 9, Michigan 
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A pledge to the 
Dairy Industry on behalf of 
new [mp] controcal 


... original “900 calorie diet” food to be mixed with milk! 


So-called “900 calorie” foods are being consumed 
far in excess of $4,000,000 worth a month... and 
popularity still is increasing after 14 months. 


Cause for alarm 


Most brands of these weight control foods are to 
be mixed with water and recommend a milk-free diet. 
Used thusly, one of the brands alone represents some 
40 million quarts of milk sales lost. 


Milk Proteins Inc., makers of new CONTROCAL, 
pledge the following support to help you combat 
this problem : 


1. CONTROCAL will be sold only through dairies. 


2. Each can will require a quart of skim milk be 
mixed with it to provide 900 calories. 


3. MPI will encourage a price of 89¢ per can of 
CONTROCAL, returning you as much as 
43% profit. 


4. National advertising is planned and a “‘set aside” 
is being maintained by MPI for this purpose. 


5. Continuing promotion will be available for dairy 
use at the local level. 


6. Ingredients and analysis appear on the label — 
and this food will be made with the most exacting 
care, as characterizes all MPI products. 


With CONTROCAL, plus your milk, you will have 
a 900 calorie diet that is superior in every way in 
flavor and quality. 


CONTROCAL was developed in the MPI research 
laboratories — devoted to research in more and better 
ways to increase the consumption of milk and milk 
by-products. 


Member of the dairy industry 


Milk Proteins Inc., largest manufacturer of milk 
protein bases for packaged ice milk and ice cream, is 
part of your industry. 


We pledge dairies our full support! 


MILK PROTEINS, INC. 


EC. xtcett 


President 





82 


American Milk Review 





SMA 
5 02 
Sma 
sell 


‘oT ww 


= 


1¢ 
O 
a 


rilk! 


abe] — 
xacting 


ll have 
way in 


‘search 
| better 
d milk 


f milk 
am, is 


INC. 


ww 


resident 


Review 








This CONTROCAL Selling Program 


is ready to work for you: 
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SMARTLY PACKAGED — Controcal is packed in 
5 oz. cans, one day's supply on a complete diet. 
Smart label designs will make you proud to 
sell this package. 


R FIRST 
you suy you Bec 


. - 
© WORTH 15¢ wren 


nam aA 
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15¢ COUPON — For use as a followup after the 
booklets, at the door or in statements. Offers 
an incentive to buy the first can of Controcal 
and your skim milk. 


PUBLICITY RELEASE—To use, simply insert your 
name and send these to your local news- 
paper editor and radio and television stations 
in your area. 


MILK PROTEINS INC. 


Phone WOodward 3-6187 Detroit 16, Mich. 


1627 W. Fort St. 





LETTER FOR PHYSICIANS (sample available) will 
help you advise the doctors in your area about 
Controcal. They are a key to more sales and 
new customers for you. 





NEWSPAPER ADS — available in mat form to 
kick off your selling program. 4 col. x 10” and 
8 col. x 125 line sizes available to dairies 
selling Controcal. 





ZOOM Skim Milk Sales / 
“~Controcal 


EVERY CAN 






Vv 50% of your stops ore prospects 
MIXEO WITH A 


auarr of FRESH v users lose 1b. or more o doy 
a ¥ delicious treat for youngsters 


DAILY USE MEANS STANDING ORDERS 











GIANT SALES ROOM BANNER—A colorful 
banner, 60” x 38”, to remind your routemen 
that Controcal will zoom skim milk sales and 
increase profits on every route. 
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BOOKLETS FOR CUSTOMERS — 12 pages of 
informative copy about weight control. Back 
page perforated—providing a handy order blank 
for skim milk and Controcal. 





RADIO COPY — Use these commercials on your 
local stations with your name and phone. Four 
one-minute and four 30-second spots are in- 
cluded in your Controcal Promotion Kit. 


A Continuing Program 


These promotional aids and ad- 
vertising materials are available 
right now to help you introduce 
Controcal on your routes. 

Followup materials developed 
especially for dairy route selling, 
including sales incentive programs, 
will be provided. 


Write today for complete 
information. 








Write Nos. 82-83 on Reader Service Card 
November, 1960 


83 











Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 





How to make 
cheese spreads 


Two varieties of 
Spumoni ice cream 


Sherbet’s calories 
equal ice cream’s 
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Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Today a request 
was received from a man who 
is looking for new markets. He 
is now making butter and sev- 
eral varieties of national cheese, 
from milk produced by his 350- 
cow milking herd. He has asked 
for assistance in pasture im- 
provement, herd improvement, 
herd management and clean 
milk production. All of these we 
can readily give. However, he 
believes there is a market for a 
quality cheese spread. At pres- 
ent there are none produced in 
Ecuador. In view of this | would 
appreciate receiving in duplicate 
via air mail complete informa- 
tion on cheese spreads. We 
would appreciate your advice 
on containers, especially since 
glass is very difficult to obtain. 


In addition, we would like 
complete information for mak- 
ing the large curd cottage 
cheese. Naturally for this and 
the cheese spreads we would 
appreciate knowing the equip- 
ment necessary. 

C.E.S., Ecuador, So. America 


ANSWER-It is a pleasure to 
send you information on the mak- 
ing of cottage cheese. In back of 
Bulletin 185, being sent to you, 
page 21, you will find modifications 
of cottage cheese. These same con- 


diments may be used in cheese 
spreads. The firmer type of cheese 
grinding 
Cheddar cheese finely, as through 


spreads are made_ by 
a sausage grinder, and using eight 
parts of cheese to one of good but- 
ter. It may be brought to a thin 
consistency by adding corn oil. 
Olive oil gives a peculiar tang to 
the taste which is not relished by 
some American consumers. Span- 
Italian people might like 
olive oil better than the neutral 
corn oil. 


ish or 


Your bacteriologist may 
have to do some work on this, how- 
ever, since the product molds easily 
and would have to be pasteurized 
at a high temperature and packaged 
hot in sterile paper. 


A Roquefort-type cheese spread 
has recently been made here at the 
university by Dr. Charles Stine and 
is proving to be quite popular with 
the trade: 


12 lbs. Blue cheese 
33 lbs. 38% cream 
2 Ibs. 3 ozs. dry skimmilk powder 
50 gms. Locust bean gum 
36 gms. Gelatin 
2% ec. of 1/10 Potassium Sorbete 


Homogenize at 200# on first stage, 
3,800# on second stage. 


Pasteurize at 185° F.; hold 5 
minutes. 


Either a plastic container or glass 
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EXCLUSIVE 


. . Double screw thread for 











quickest possible take-up or 





take-down 









EXCLUSIVE 


. . . Handy wing nut design 







for quick finger tightening 













EXCLUSIVE 


. . . Ultra-safe. Can't pinch 










fingers or catch on screw tip. 





EXCLUSIVE 


. . . Simple design. Stainless 


Minimum bare threads 






steel. Competitively priced 





Pat. No. 2897569 


VISE ACTION CLAMP 


QUICK, POSITIVE, SANITARY SEALS 
FOR TAKE-DOWN OR C.I.P. LINES 


Here at last is the answer to the clamp problem in your sanitary 
No protruding screw ends 
on the Thomsen clamp. 
Fast, positive double 
thread screw action holds 
joint in vise-like grip. 


line setup. The Thomsen clamp is the handiest to use . . . best 


buy on the market. Yet this outstanding piece of equipment 





provides the tightest vise action possible for positive seals. No 


other clamp on the market today provides all the exclusive 


All parts of the Thom- 
sen clamp made of the 
finest stainless steel. Gas- 
ket of special cord design 
assures positive seal. 


features found in the new Thomsen design. 


You can be sure when you specify Thomsen pumps, tubings, 





fittings, valves and other equipment that you have the best 
available for the job to be done. Call Thomsen today. They can 


provide valuable engineering council. 








INSIST ON THOMSEN PRODUCTS NEW— 
pu SEND FOR NEW 
7 FREE CLAMP 
~ w— CATALOG 
: | ¢ ADDRESS DEPT. G 














THOMSEN AND SONS, INC. 
KENOSHA, WtSCGCON StN 
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may be used for packaging with 
satisfactory results. 

For making cottage cheese you 
will need a hot water heated jack- 
eted cheese vat, curd knives with 
the wires one-half to three-fourths 
inches apart, curd fork, and car- 
tons. These are pictured in Bul- 
letin 185. 


| want to thank you for intro- 
ducing me to the manager of 
research for the large equipment 
and supplies firm in Illinois with 
which we have many dealings. 
This man was very helpful en- 
lightening me on Spumoni Ice 
Cream. 


M.F.G., Ohio 


ANSWER-I am glad that you 
received help from your friend con- 
cerning your question about Spu- 
moni ice cream. The real Spumoni 
is a combination of vanilla ice 
cream, chocolate or mousse, cher- 
ries, and tutti frutti ice cream, or 
whipped cream, combined with 
fruits arranged in a Spumoni cup 
and hardened to serve. The cups 
used are tumbler shaped and either 
pint or quart size. The outside layer 
is usually made of vanilla ice cream. 
In the bottom of this shell is placed 
macaroon or chocolate mousse and 
this is topped with tutti frutti 
mousse. In serving, it is cut in 
pieces like cake is usually cut. 


In another type, made in Italy, 
a paper cup is lined with custard 
ice cream and chocolate ice cream 
is added to fill the lined cup to an 
inch and a half of the top. The 
remainder is filled with 
heavily loaded with nut meats, 
cherries, and other fruits desired. 
The mousse is favored with Roman 


mousse 


punch. The mousse may be made 
using 2 gallons of 35 per cent 
ounces gelatin, and 4 
pounds sugar, to which mixture is 
added slowly 2% gallons of soft ice 
cream. This mixture is whipped 


cream, 2 


and 2 pounds of maraschino cher- 
ries, juice poured off, 1 pound 
candied fruits, 2 pounds pineapple, 
and 3 pounds chopped nut meats 
added. For the chocolate ice cream, 
mix together 2% gallons 35 per cent 
cream containing 5 pounds sugar, 
and 3 ounces of gelatin, with 2% 
gallons of soft chocolate ice cream. 


The metal molds for Spumoni are 
made by several firms in the Middle 
West. 


PROBLEM — I have several 
questions to ask about ice cream 
and sherbet and have been di- 
rected to you for reply. These 
questions arise in my practice of 
medicine and refer to diets in 
particular cases and certain dis- 
eases. Thanks in advance for 
helping me. 


What does a gallon of ice 
cream weigh and what weight 
of milk solids not fat will it con- 
tain? How much butterfat is 
there in sherbet? How much 
flavoring extract is there in ice 
cream? 

Dr. W. B., Indiana 


ANSWER — Many assumptions 
have to be made in getting you an 
answer to the questions you asked. 
Depending on composition, a gallon 
of ice cream mix (ice cream before 
frozen) will vary in weight from 
8.9 to 9.2 pounds. If the gallon of 
mix weighs 9.2 pounds and con- 
tains 100 per cent overrun, the 
gallon of frozen ice cream will 


weigh 4.6 pounds. If it contains 
80 per cent overrun, it will weigh 
5.11 pounds (9.2 + 1.8 = 5.11). 
In a 12 per cent fat mix the manu- 
facturer usually uses 10.5 per cent 
milk solids not fat. The gallon of 
ice cream, if it weighs 4.6 pounds 
will contain 0.483 
solids not fat (4.6 
(0.483). 


pounds milk 
10.5% = 


The Indiana standard for fat in 
ice cream is 10 per cent. Usually, 
with that standard, 11.0 per cent 
milk solids will be used. The mix 
will average in weight, 9.0 to 9.1 
pounds per gallon. If a gallon of 
mix weighing 9.1 pounds is frozen 
to 90 per cent overrun, the result- 
ing gallon of ice cream will weigh 
4.79 pounds (9.1 + 1.9 4.79). 
The gallon of ice cream would con- 
tain 0.5269 pounds of milk solids 
not fat (4.79 11% = 0.5269). 


Butterfat in Sherbet 


Sherbet in Michigan must con- 
tain no more than 2.5 per cent 
butterfat. There is no requirement 
for milk solids not fat. You can 
ascertain the Indiana regulations on 
fat, if any, by writing to the State 
Department of Health at Indian- 
apolis. Ice cream at 12 per cent of 
fat contains much more than sher- 
bets. On the other hand ice cream 
contains only 15 per cent of sugar, 
whereas a sherbet contains 28 to 
32 per cent. Also an ice cream may 
be frozen to 100 per cent overrun, 
while a sherbet is rarely frozen to 
contain more than 30 per cent. A 
sherbet, therefore, contains about 
as much or more caloric value per 
gallon as does ice cream. 

Three to four ounces of single 
strength flavoring extract are used 
per five gallons of ice cream mix. 














This machine makes 
400 Ibs. of perfect 
patties per hr. 


ONE-MAN 
OPERATION 


DOERING Butler Printing and Packaging Equipment 





New Profit making machines 
as shown at the recent D.I.S.A. Exposition 
MODEL ACW One-Quarter Pound Combination Printer and 
Wrapper—Capacity 3,000 Ibs. (12,000 % Ib. Prints) per hour. 
MODEL 1500 Patty Print — Capacity 1,500 Ibs. per hour. 
MODEL HYC Hydraulic Cutter for Butter Cubes. 


Write for complete information. 


C. DOERING & SON, 


1173 & Lok-« 


Street 
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FROM THE WORLD LEADER IN PACKAGED AUTOMATIC BOILERS AND BURNERS 


106% 


FIRING 2.8%02 13.5%00, 
RATE 


80% 
FIRING 2.8%02 13.5% 002 


RATE 


60% 


FIRING 2.8%02 13.5% 002 
RATE 





40% 






FIRING 2.8% 02 13.5%002 


RATE TYPICAL POWERMASTER EFFICIENCY CURVE ON NO. 6 OIL 


20% 
FIRING 2.8%02 13.5%C02 
RATE 


Only Vows»made. 


gives you this type efficiency 


EFFICIENCY 





PER CENT OF RATING 


Constant fuel-air ratio assures maximum efficiency at any 
load ...cuts operating costs...returns investment faster 


Whether you operate a Powermaster boiler from a low of 20% 
to a high of 100% of capacity, you get the same high 
constant efficiency. With O&S exclusive 5 to 1 turndown, 
fuel-air ratio is maintained at all loads with the same low 
percentage of excess air (2.8% Oz) and high percentage of CO, 
(13.5%). 

This constant efficiency is important to you for three reasons: 
1. Lower operating costs; 2. faster return on your investment; 
3. more uniform heating, more uniform process and 
improved product quality. 

Whether your requirements are for comfort heating, process 
or power, you’ll pay for your boiler investment faster with 
an O&S Powermaster. For information on all Powermaster 
benefits, call your nearest O&S representative or write for 
Bulletin 1260. 


® 
ORR & SEMBOWER, INC. 
900 Morgantown Road 
Reading. Pa. « Since 1885 


PACKAGED AUTOMATIC BOILERS 
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As she steamed out of San Francisco harbor, the SS Hope received a salute from other vessels in 


the bay area. The 230-bed hospital ship is the first of a projected fleet which will carry the 
medical know-how of the United States to other lands. On board is a completely equipped sea- 


/ \ CARGO OF medical sup- 


plies and skills, a sea-going dairy 
that will make milk out of sea 
water, and good will sailed aboard 
the SS Hope when she cleared 
San Francisco late in September 
bound for Indonesia. 

The people of that Far East 
archipelago will be given medical 
assistance and demonstrations, as 
will other peoples elsewhere fol- 
lowing the visit there. 


A number of dairy people have 
played important roles in the 
launching of Hope. Two of them 
will travel with her to Indonesia to 
make a public service documentary 
motion picture about Project Hope 
on behalf of the American people. 


Sponsor of the film is the Pack- 
aging Equipment Division of Ex- 
Cell-O Corporation, manufacturers 
of Pure-Pak milk cartons. Super- 
vising the film for Ex-Cell-O will 
be Ralph C. Charbeneau, director 


going dairy as a contribution from the American dairy industry. 


MILK FROM SEA WATER 


of advertising and public relations 
for the Packaging and Equipment 
Division. Also on board to assist 
Mr. Charbeneau will be Dale Bru- 
baker, account executive on the 
Pure-Pak account at MacManus, 
John & Adams, Inc., the division’s 
advertising agency. 


The first leg of the Hope's 
28,000-mile journey will take about 
six months. Mr. Brubaker and Mr. 
Charbeneau, however, will return 
to the States around November 15. 


Free Milk for Needy 


In addition to the documentary 
they are filming, the Packaging 
Equipment Division contributed a 
$40,000 milk packaging machine 
to the SS Hope that will combine 
sea water with powdered milk 
solids and supply free milk to the 
underprivileged wherever Hope 
puts into port. 


Operating the Pure-Pak midget 


machine will be a crew from Fore- 
most Dairies as part of their con- 
tribution to Project Hope. 


Donation of carton blanks will 
come from the carton-converting 
divisions of International Paper 
Company, Dairypak Butler, Inc., 
Weyerhauser Timber Company, 
Potlatch Forests, Inc., Fibreboard 
Paper Products Corp. and Preci- 
sion Carton Company. Other 
equipment and supplies will be 
donated by Pure-Pak suppliers. 


At the dedication, Vice President 
Nixon praised Project Hope as “an 
inspiring and worthwhile program 
in which all Americans can take 
great pride.” 


First stop for the Hope was the 
port of Honolulu, Hawaii, where 
she had a 36-hour layover. Her 
next port will be Djakarta, capital 
of Indonesia. She will remain in 
Indonesia until next spring. 
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Compare our test carton (right) to the freshly filled one. No side-seam protrusion after 100 hours! 


Now, International Paper eliminates side-seam protrusion 


(New Sturdee-Stripe development keeps carton seams flat even after 100 hours.) 


NTERNATIONAL Paper's laboratories have devel- 
I oped Sturdee-Stripe—an interior carton coating 
that eliminates unsightly side-seam protrusion that 
results from panel softening. 

To prove the moisture resistant qualities of this 
new seam coating, we subjected the Pure-Paks 
carton on the right to this test: 

Our new Sturdee-Stripe coating was applied 
to the seam. Next, the carton was waxed, formed, 
filled with milk, sealed—and placed in normal cold 
storage. 

Exactly 100 hours later, we photographed our 
test carton next to the freshly filled carton on the 


left. As you can see, not one trace of side-seam 
protrusion is visible. The carton looks dairy-fresh! 

New Sturdee-Stripe is another first from Inter- 
national Paper. And is now an exclusive feature on 
all of our half-gallon Pure-Pak cartons—at no in- 
crease in price. 

The development of new protective coatings is 
only a part of a complete quality control program. 
Our skilled engineers are continually testing boards, 
adhesives, inks and other carton operations. 

It is this constant attention to quality that makes 
International Paper your most dependable source 


of supply. 


@®Ex-Cel!-O-Corp. 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION » NEW YORK 17, N.Y 
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Automatic 
merchandising 
sells huge 


volume of milk 


ORE THAN half a billion 
units of milk were sold through 
coin-operated venders in 1959. 
This figure will probably be ex- 
ceeded this year and still the mar- 
ket has barely been tapped. It 
should be noted, also, that this 
figure does not include the quanti- 
ties of milk in gallon and half- 
gallon containers that are sold 
through outdoor venders. 


In addition to that, The Vendo 
Company, manufacturer of auto- 
matic merchandising equipment, is 
now testing an experimental drive- 
in that will provide, at the drop 
of a coin, prepared food and gro- 
cery items including both ice cream 
novelties and quart take-home 
cartons. 


With automatic vending assum- 
ing an even greater share in prod- 
uct sales, Vendo management 
began to consider the need for a 
school which would enable vend- 
ing operators to learn the latest 
techniques in automatic merchan- 
dising. 

As a result, a unique short course 
in automatic merchandising is 
being presented this fall by the 
school of hotel administration at 
Cornell University. The week-long 
training program runs the gamut 
of necessary information—account- 
ing procedures, commissary plan- 
ning, food freezing and packaging, 








H. E. Saunders, Vendo food research director and 
Professor Gerald W. Lattin in front of hot and cold 
food venders in the automatic cafeteria at Cornell. 


menu planning, transportation, 
right on down through purchasing 
and market potential—as_ these 
factors apply to automatic mer- 
chandising. 


The whole concept of automatic 
merchandising is being studied. 
Specifically, it is being scrutinized 
for its application to food and re- 
freshment catering. In keeping 
with the school’s belief that prac- 
tical application of the theories 
learned in the classroom is the 
best way for students to learn, a 
model automatic cafeteria opera- 
tion has been set up to give en- 
rollees and regular students in the 
course first-hand knowledge of 
automatic merchandising of food 
and refreshment items. 


“We are enthusiastic about this 
new course,” says professor Gerald 
W. Lattin, who is responsible for 
the over-all program at Cornell. 
“We have set the automatic cafe- 
teria up in a room adjacent to 
a manually operated facility and 


given the two rooms the same 
decorative treatment. The manual 
cafeteria offers limited service dur- 
ing regular meal hours, while the 
automatic cafeteria is open around 
the clock. 


“One advantage of this type of 
service is the fact that since it 
does not require personnel to be 
in attendance, it can be operated 
on a paying basis continuously. 


Hot and Cold Foods 


“There are two hot and cold 
venders that can serve a variety of 
food items — from a chilled salad 
to a piping hot hamburger. These 
two machines make it possible for 
us to serve sandwiches and main 
course items, either hot or cold. 


“In addition, there are milk, 
coffee, ice cream, soft drinks, 
candy, pastry and cigarette venders 
to complete the meal and refresh- 
ment service. Installed as a unit, 
the equipment blends nicely with 
the decor of the room.” 


American Milk Review 











of 
it 


d 
d 
yf 
d 


Tr 
n 


view 








Weight Control, Diet Big 
Consumer Problems — NDC 


weight-reducing diets consti- 

tute the biggest nutritional 
dilemmas facing the consumer, ac- 
cording to the National Dairy 
Council Board of Directors. Meet- 
ing in Chicago with the NDC staff 
late in September, Board members 
recommended that weight control 
information be especially empha- 
sized through NDC public rela- 
tions. Their reasoning: Weight 
control is still the best answer, one 
on which medical men will agree, 
for doing something diet-wise as 
a possible preventive against heart 
disease. 


ie CONTROL of weight and 


Carrying out this directive, the 
NDC staff will disseminate infor- 
mation based on weight control 
studies conducted several years ago 
at Michigan State University and 
similar information drawn from the 
general nutrition literature. 


NDC will continue to refute 
false claims on possible relation- 
ships between diet and heart dis- 
ease. These matters, when they 
come up, will be dealt with as be- 
fore. The switch in main emphasis 
symbolizes a change to a more 
positive approach. Many medical 
people doubt the diet-heart the- 
ories and feel it will take years 
to document them, if they ever are 
documented. Meantime, 
control, says NDC, is a good health 
measure for all to follow. 


weight 


Press Stresses Diet 

At the same time, NDC reports, 
the press seems to be emphasizing 
the same theme with greater fre- 
quency than heretofore. 

Here is an example from the 
Chicago Tribune, September 15, 
Mary Meade, Food Editor: 


“Most nutrition authorities are 


opposed to weight reducing diets 
that over-emphasize any particu- 
lar food or substitute unappetizing 
mixtures for the normal compo- 
nents of a good diet. The plain 
truth about reducing is there is no 
way to lose weight and keep it off 
except by disciplining one’s appe- 
tite. However, a wide 
good foods should be eaten every 
day.” 


variety of 


Similar stories appear regularly 
in other leading newspapers, mag- 
azines and medical journals. 


Response from Industry 
Industry is interested in weight 
control, too. Sixty-five returns in 
the first week after a mailing to 363 
industrial nurses in New York City 
is an example of the very real in- 
terest in employee weight control 
which exists today. This was the 
experience of NDC’s Greater New 
York program recently when two 
NDC weight control booklets were 
offered for company health educa- 
tion programs. “Blue chip” cor- 
porations were prominent among 
those who responded at first and 
swelled the list in following weeks. 








» HANSENS provides the BIG PLUS 













CHR. HANSEN’S LABORATORY, 


that helps you make better cottage cheese... consistently 


e “HANSEN’S’ COTTAGE CHEESE 
COAGULATOR — uniformly dependable 


®e “HANSEN’S’” STARTER 
DISTILLATE — adds distinctive flavor 


In Hansen’s Starter Distillate and Han- 
sen’s Cottage Cheese Coagulator you have 
‘the dairy world’s most widely used in- 
— for profitable cottage cheese 


production. Both are products 
of over 80 years’ of proven ex- 
perience, painstaking research 
and continuous development. 
They team together to give you 
top grade yields — batch after 
batch — and thousands of 
dairies know it. 


INC. 





HANSEN’S COTTAGE 
CHEESE COAGULATOR — scien- 
tifically prepared to help you produce a 
firm curd of excellent texture . . . high- 
est possible yield and maximum 
“keep” quality. 


HANSEN'S STARTER 

DISTILLATE — made 100% from the 
distillation of selected, high flavored start- 
er... a pure, natural product. Enhances 
flavor . . . overcomes flatness. Econom- 
ical to use — a little goes a long way. 


For full information on these 
leading products, write for a factu- 
al booklet, or ask the Hansen’s 
man who calls for details. 






Hansen’s Starter Distillate 

and Cottage Cheese Coagu- 
lator are available in 
the handy Poly-Pak 
— 4 one gal. car- 
tons to @ Case. 


@ MILWAUKEE 14, WISCONSIN 





Write No. 91 on Reader Service Card 


November, 1960 


91 





New England Dairy Farmers 
Elect 2nd Head in 41 Years 


brook, New Hampshire, New 
Hampshire Farmer of the 
Year in 1951, became the second 
president of United Farmers of 
New England on October 8, fol- 
lowing the 41st annual meeting 


F scot J. CORBETT of Cole- 


cy of Berkshire, Vermont, vice 
president; Maurice T. Hammond of 
Franklin, Vermont, secretary; and 
Burnes F. Nelson of St. Albans, 


Maine, treasurer. 


Mr. Hammond succeeds J. C. 


executive committee to include the 
four new officers together with 
Max B. Davison of Morrisville and 
Oliver G. Farnham of Shoreham, 
both in Vermont, and Seavey A. 
Piper of Troy, Maine. 

The new board of directors, set 
at 22, includes 11 members elected 
at district membership meetings 
held in the four states of Maine, 
New Hampshire, New York and 
Vermont in August and September, 
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” : together with 11 elected at the 
of the cooperative at Morrisville, Thames of Orwell, voumont, who annual meeting at-large. We 
Vermont has been secretary since 1940 and beet 
on ds a director for 22 years. Mr. Nelson Among those elected at-large are 
tg seg ie tdapemarpel succeeds William F. Sinclair of two new directors, Leroy S. Lang- 
dairy farmer, who has served as Schusen, Veemant, whe hes seeved dell of Morrisville and Charles Prid 
vice president since 1947, succeeds as a director for 29 years and Hornbeck of Orwell, both in ye 
Earl N. rang “s sugar Aaa treasurer for 23 years. Vermont. Others re-elected are po 
ter member, director and presic ent Kenneth R. Hall of Bakersfield, thro 
of the organization since its be- Service Totals 92 Years Maurice T. Hammond of Franklin, the! 
own 919. ay, the coopera- me ae s srley ‘hfor ‘ 
me ms ; ciation on behalf of the cooperative, a on ee ee Ye 
tive handles 400 million pounds of USS , L. Perron of Glover, Ara J. Pope 
milk from its 2,500 members in Vv, 7 a George D. Aiken (R- of Westfield, and Eugene Vaillan- H. | 
four northeastern states, and owns t.) pointe out that the three court of Enosburg Falls, all in and 
distribution facilities in southern retiring officers had a combined Vermont. i 
lew EFack arkets. princip: record of loyal service alling 92 ' ani 
New England markets, principally d of loyal service totalling 9 Also, Chester D. Noyes of Stew- 
eastern Massachusetts. years. : ee 
: artstown, New Hampshire, and U 
Other officers are Hilton F. Mar- The directors named a seven-man Alonzo B. Kinney of Morrill, Maine. 
Wh 
is t 
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USE DIRECT MAIL be 
as a profitable supplement of 
. . . ¢. 
to your Dairy Industry Advertising pr 
id 
Our Special “One-Name-Per-Plant” Direct Mail cu 
list is tailored to reach the key buying executive 
in every fluid milk plant with 4 or more routes. 
Accuracy Guaranteed 
Lists are checked daily. Postage refunded on 
each piece of undeliverable mail. 
GIRTON Self-Adjusting PUMP Write for rates. 
REVOLUTIONARY, PATENTED! | RNER BARRY COMPANY 
The ideal milk or clean-up pump. Impellers auto- es 
matically adjust to changes in head — so that one 
pump can be used on various lines in the plant with- 92 Warren St. New York 7, N. Y. 
out danger of motor burn-out due to overload. Other Tel.: Digby 9-0833 
patented features. Two through 15 H.P., sanitary or 
industrial finish. Send for Bulletin 400. We are equipped to handle every type of mailing operation. 
GIRTON MFG. CO., MILLVILLE, PA. Ask for our “Bulls Eye” Brochure 
Write No. 92 on Reader Service Card \ 
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Accommodations to a dealer or consumer to promote 


I 4 w 
@ _ the sale and use of product as, the service dairies have 
come to expect from H. C. Christians Co. in serving their 
@ butter needs. 


WHATEVER YOUR BUTTER NEEDS... 
H. C. CHRISTIANS IS BEST PREPARED TO SERVE YOU 


A National Prestige Brand ? 


We present Pride Butte the dramatic new a 


butter that features... 
e A wonderful new spreadability @ Double-foil protection 
e An old-time ‘“‘hand-churned”"’ flavor e Awritten guarantee 


Pride is the NEW idea in butter today. Bursting with 
sales-making product benefits, Pride is the first nationally 
merchandised brand of butter to be sold exclusively 
through home delivery dairies. It is the finest butter on 

the market today. 


Your Own PRIVATE LABEL ? 


H. C. Christians offers a completely packaged merchandising 
and development program to insure increased sales and profits 
at the point of purchase. We have pioneered the development 
of most larger volume dairy and chain brands. 


Unsalted Butter? 


Whether by preference or by diet, our sweet cream unsalted 
is the butter for your special customers. 





























.. » and don’t overlook patties! 


Don’t overlook them because they are 
money-makers for you! Both on your wholesale 
and retail routes, you will be pleasantly 
surprised at the volume that can be built in 

a very short time. Available in all sizes, 
brands and grades. 


So remember—H. C. Christians Co. 
offers a worry-free butter program 
designed to increase sales and 
profits and build brand 
identification and 
customer loyalty. 


A H.C. Christians coment cmerco su 
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Large Firms Dominate, But 
Competition Protects Public 


dairy industry has become 

increasingly concentrated in 
a few large firms. But several fac- 
tors operate to make competition 
effective enough to safeguard the 
public interest right now, accord- 
ing to two University of Wisconsin 
agricultural economists. 


Robert L. Clodius and John B. 
Moore say smaller plants and firms 
have been merged with or bought 
out by larger businesses. This has 
increased the total dairy business 
transacted by the four largest com- 
panies from about 29 per cent in 
1945 to almost 33 per cent in 1956. 


G ais WORLD WAR II the 


With so much of the market in 
the hands of a few businesses, what 
keeps competition alive? What pre- 
vents the companies from lowering 
farm prices and boosting retail 
prices for more profit? 


Clodius and Moore point to three 


or four of the most important rea- 
sons. One is producer cooperatives 
which bargain with the processors 
distribute 
dairy products. Large size itself is 
a factor; volume processing and 
distribution reduce the cost of the 
finished product and enable the 
large retail food distributor to sell 
for less. Thus competition for large 
volumes of fluid milk and custom- 
ers forces the companies to pay 
to keep the 
wholesale and retail market prices 
at reasonable levels. 


who manufacture and 


farmers more and 


Large retail food distributors 
nowadays can move into processing 
their own dairy products, should 
this market become unusually 


profitable. 

According to Clodius and Moore, 
the four largest distributors han- 
dled 76 per cent of the fluid milk 
business in 1956, with retail prices 


set by the largest and best man- 
aged firm. To prevent price wars, 
12 states have passed laws placing 
a floor on retail prices. In Wis- 
consin, there is a “six per cent 
minimum markup law” on dairy 
products. 


Fluid Milk Prices 

State regulation of fluid milk 
prices favors the producer more 
than federal regulation does, say 
the two economists. They found 
prices in most markets east of the 
Rocky Mountains which were reg- 
ulated by federal milk orders to 
be below a price established by 
supply and demand plus freight; 
about half of the unregulated mar- 
kets had prices above this level; 
and prices in well over half of the 
state-regulated markets were also 
higher. 

Ice cream competition is on a 
non-price rather than a price basis, 
the firms inducing retailers to buy 
from them by giving or loaning 
cabinets, signs, and money. Wis- 
consin and several other states are 
seeking legislation which will pre- 
vent this type of competition. 
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Plunger Packing 


for Homogenizers and Viscolizers 





ore 





Top grain leather and neoprene Plunger 
Packings .. . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giv- 


ing size and style. Jobber inquiries invited. 


oh DAIRY BRUSH CO., INC. 
it READING © PENNSYLVANIA 
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FILL-RITE'S 


RITECAPS. ( 


Builds Your Sales 
© LIFTS OFF EASIER 


© HAS MORE CLASS 
OC» MORE SANITARY 
© DOESN'T HIDE AD 
& COSTS NO MORE 


Rite-Cap’s notched tab eliminates undesirable metal stitch 


& 


Its use for hand-capping is growing rapidly due to greater 


customer acceptance. 2 sizes: fits 2 oz. or % oz. and 
1 oz. creamers. Uncluttered face gives your advertising 

i) message greater impact. Available . 

plain or printed in one or two ones 


cS | af’ 
} 


colors. Prices and more 


details on request. 








Rite-c a rs) Made by Mfrs. of Dispenseal a for Filling and Capping Creamers 
“ FILL-RITE CORPORATION 


253 CANAL STREET, NEW YORK 13, N. Y. : 
Tel: RE 2-3481 { 
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strong, non-flaking, leak-resistant 


POLYETHYLENE-COATED MILK CARTONS GO TO MARKET! 


Now, polyethylene-coated milk cartons are being marketed or test-marketed in selected areas by several suppliers. 
They will undoubtedly become available soon in many parts of the country. The polyethylene coated cartons 
have been enthusiastically received by both retail stores and consumers. Here are some of the reasons why: 





Polyethylene-coated milk cartons are virtually leak-proof. 
Polyethylene forms a tough, unbroken, adherent film. 
Heat seals are tight and strong. Losses, due to leakers, 
are sharply reduced. Consumers are happier, too, with 
containers that are dependable in use. 


Ask your container supplier about the special 
advantages polyethylene-coated containers 
can bring to your dairy products. Find out, too, 
how soon polyethylene-coated containers will 
be available in your area. U.S.I., maker of 
PETROTHENE® polyethylene resins, provides 
Polyethylene-coated cartons have superior scuff resistance. resins specially developed for coating food 
The polyethylene coating does not pick up dirt easily. board and is glad to work with container sup- 

pliers to help bring you all the advantages 


It will not rub off and build up deposits on store and 
polyethylene offers. 


home refrigerator shelves as conventional coatings do. 
£ 









Polyethylene-coated cartons do not flake. The smooth, 
glossy polyethylene coating will not flake off, either 


DUSTRIAL CHEMICALS CO. 
Division of National Distillers and C1 
99 Park eng New York 16, N 
Branches in principal cities 


inside or outside the container — milk and cream remain . — 
free of coating particles. 
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SHORT WEIGHT BUTTER 


Charges against a New Jersey 
dealer that he did expose for sale 
and did sell 15 packages of but- 
ter which were represented to be 
one pound net, which packages 
did in fact weigh less than one 
pound, were dismissed by the 
Essex County Court in that state. 


In dismissing these charges 
and acquitting the defendant 
dealer, the New Jersey court 
said, “The State produced evi- 
dence that this dealer sold the 
butter in question and that at 
some time not less than 23 days 
subsequent to that sale, said 
butter weighed less than the 
net quantity indicated on the 
wrapper. 


“Were butter of a more stable 
nature it might be logically 
argued that the only inference 
to be drawn from these facts 
is that the butter weighed less 
than the stated net quantity at 
the time it was sold. However 
any such circumstances are re- 
butted by the highly credible 
evidence before the court that 
the packages weighed one 
pound net when processed and 
that butter, due to its high water 
content, has a tendency to 
shrinkage. 

“This being so, the court con- 
cludes that the state has not 
sustained the burden of proving 
that this dealer did ‘distribute 
or sell or have in his possession 
with intent to distribute or sell 
any article of food in pack- 
age form in violation of the 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


statutory requirement that the 
net quantity of the contents 
be plainly and conspicuously 
marked on the outside of the 
package in terms of weight.’ 


“In other words, the court 
concludes that the weight short- 
age must be shown to have 
existed during the possession or 
at the time of sale or distribu- 
tion rather than at some subse- 
quent point of time. Such a 
conclusion is in keeping with 
the tenor of the statute, which 
makes criminal the act of pos- 
session or sale without any 
knowledge or guilty intent. 


“An extension of criminal re- 
sponsibility under the statute 
and regulation to the point 
where the misbranded article is 
no longer within the control of 
the accused (i.e., where the vari- 
ation from the stated weight 
occurs subsequent to the sale or 
distribution) appears to be un- 
warranted and would lead in 
many cases to harsh, if not ab- 
surd results. 


“While, as a matter of public 
policy it might be desirable to 
penalize a packager such as this 
company here for knowingly 
selling packages of a substance 
which due to its composition 
will shrink below the stated net 
quantity by the time it reaches 
the consumer in the ordinary 
course of commerce, I cannot so 
consider this act.” 


State v. S. & W. Waldman, Inc., 160 
Atl. 2d 677, New Jersey, May 3, 
1960. 


VENDING MACHINES IN 
RESIDENTIAL DISTRICTS 


Attack on a zoning ordinance 
of the City of New Rochelle in 
New York under which the 
maintenance and operation of 
coin operated milk vending ma- 
chines were prohibited in resi- 
dential zone districts came be- 
fore the highest court of that 
state recently. 


In denying the right of that 
city to interfere with the opera- 
tion of these machines, that 
court said, “The use of a milk 
vending machine is but a differ- 
ent method of doing a traditional 
service for a householder. It is a 
common experience that new 
times bring not only new prob- 
lems but new ways and means 
of dealing with old ones. 


“The presence of a milk vend- 
ing machine such as the ones 
used here in the basement of an 
apartment building, which con- 
cededly is not accessible to the 
general public, can have little 
if any adverse application to 
the character of the residential 
neighborhood. It is not com- 
mercialism such as_ ordinarily 
disturbs the quiet and peaceful 
enjoyment of the home _ but 
rather a convenient substitute 
for the round man. It is a de- 
vice designed to perform a use 
customarily incidental and sub- 
ordinated to the normal enjoy- 
ment of an apartment house.” 


Dellwood Dairy Co. v. New Rochelle, 
New York Court of Appeals, March 3, 
1960. 
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POSITIVE DISPLACEMENT PUMPS 


WAUKESHA (1) 


FOUNORY COMPANY 








CHOOSE: rubber or metal impellers « “Waukesha” Metal 
or 316 Stainless « capacities from 0 to 300 G.P.M. « 
vertical or horizontal ports e pressures up to 150 P.S.1. 


Each revolution of the wrong pump impeller can cost you 
money ... and impellers are only one of the hundreds of pump 
variables that can affect your product. With a Waukesha, over 
500 pump combinations give “customized” design for your prod- 
uct ... take the compromise out of pump selection. 





Rubber Impellers — dual-lobe 


or four-lobe design. These variables assure you of a pump which is custom-designed 


to the specific demands of your product. 
Only Waukesha offers this selectivity of design and materials 
plus more than 25 years of application engineering. Let Waukesha’s 


research laboratory go to work on your pumping problem today. 


Distributors in major cities; a consultant as near as your phone. 





Waukesha Foundry Co. Dept. 73, Pump Division, Waukesha, Wis. 
Metal Impellers — single, dual 
or three-lobe in “Waukesha” 
Metal or 316 Stainless Steel. 


EXPORT SALES: FMC International, Box .1178, 
San Jose, California, U. S. A. 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 
1958 
I JUNE JULY AUG. SEPT ocT. NOV. ql I FEB. MAR. APRIL 
cect 3.61 3.54 4.09 4.59 4.69 4.83 4.90 4.99 4.78 4.94 4.53 4.08 
So. East N.E.............. iy 6.00 5.97 5.61 5.30 
Springfield 4.71 4.63 5.30 5.66 5.82 5.92 5.85 5.97 5.62 5.74 5.40 5.06 
Worcester .................. 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 5.76 5.99 5.55 5.12 
Connecticut ................... 7 —_ 
*New York - N. J........... 3.75 3.73 4.20 4.57 4.81 486 4.99 484 4.64 4.54 4.28 4.00 
i RR INRETEE ES 4.05 3.82 4.50 5.00 5.10 5.17 5.30 485 4.61 4.57 4.41 4.25 
tRochester ...... ae 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 4.70 460 4.41 4.30 
Philadelphia ......................... 4.42 4.50 4.92 4.92 5.42 5.39 5.37 5.34 4.97 4.89 4.76 4.57 
Akron Es 3.84 3.79 3.85 4.29 4.40 4.35 4.29 4.32 4.32 4.03 3.94 3.91 
Cleveland .... . 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 4.26 3.99 3.93 3.85 
Cincinnati ........... 3.42 3.38 3.62 3.89 4.49 4.50 4.54 4.73 4.26 4.24 4.22 3.72 
Columbus ................... 3.56 3.40 3.51 4.25 4.41 4.81 4.92 4.85 4.34 4.34 4.28 3.81 
ss 3.80 3.79 4.15 4.61 468 4.71 4.56 4.58 4.48 4.14 4.00 3.94 
Fort Wayne . 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 3.80 3.89 3.69 3.37 
South Bend . 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15 4.06 4.02 3.83 3.78 
*Chicago sahakaieewiiiion 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 3.33 3.32 3.22 3.20 
Quad Cities ................ 3.30 3.26 3.40 3.63 3.76 3.82. 3.81 3.67 3.64 3.61 3.46 3.41 
Detroit ............ 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91 3.92 3.61 3.55 3.46 
Milwaukee ..... ris 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 3.53 3.52 3.34 3.31 
Duluth - Superior ..... 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 3.67 3.56 3.49 3.47 
Minneapolis - St. Paul . 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 3.49 3.45 3.42 3.43 
Cedar Rapids - lowa City 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 3.77 3.77 3.58 3.50 
Des Moines ............. 4.10 4.09 3.92 3.89 3.84 3.66 3.64 
Kansas City . 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 4.27 4.29 4.27 3.88 
REE 3.56 3.48 3.88 3.98 4.45 4.61 4.57 4.26 4.29 4.21 4.11 3.69 
Omaha - Lincoln - C. B. 3.71 3.71 4.10 4.27 466 462 464 4.35 4.37 4.32 4.25 3.88 
Wichita 4.15 4.22 4.21 4.18 4.38 4.42 4.33 4.33 4.46 4.41 4.27 4.16 
Wilmington, Del. . 472 465 5.19 5.08 5.39 5.52 5.46 5.51 5.23 5.17 5.10 4.90 
Washington, D. C. - 
Tri-State, Ky. - Ohio, W. Va... 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 4.89 4.42 4.49 4.02 
ec, 3.97 3.96 4.11 4.53 4.51 4.43 444 455 4.61 4.24 4.23 4.18 
So. East. Florida 6.50 6.40 6.56 6.57 661 6.59 6.49 6.41 6.43 649 6.31 6.24 
Louisville 3.33 3.33 3.45 3.82 4.47 4.56 4.60 4.56 4.14 4.08 3.97 3.46 
Knoxville 4.06 4.05 4.13 4.18 4.33 4.43 4.41 4.42 446 4.36 4.37 4.19 
Memphis ..... 4.29 4.18 469 4.93 4.98 5.02 4.76 4.64 4.71 4.60 4.36 4.20 
Nashville 3.72 3.70 3.80 4.07 4.25 4.28 4.24 4.30 4.39 4.08 4.30 3.88 
“Mississippi Gulf a 5.21 5.17 4.65 4.48 
*New Orleans 4.72 4.34 4.41 4.52 4.83 4.87 5.04 4.90 5.02 484 4.56 4.52 
Oklahoma Met. Area 4.03 4.03 4.35 4.39 4.51 4.39 4.31 4.40 4.52 4.49 4.51 4.18 
*Austin - Waco ...... 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 5.66 5.56 5.34 5.26 
Corpus Christi 5.51 5.26 5.64 5.75 5.69 5.68 5.82 5.91 -5.87 568 5.41 5.31 
“North Texas . 444 4.38 4.59 4.66 4.73 4.72 4.67 4.74 485 4.73 4.43 4.26 
“San Antonio 5.04 5.06 5.34 5.51 4.67 5.26 5.63 5.64 5.66 5.68 5.22 5.06. 
Colorado Springs - Pueblo oa 5.07 5.01 4.80 4.70 
Central Arizona ... —.. 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 5.30 5.21 5.24 5.26 
Puget Sound ... 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 4.08 4.14 4.05 3.93 
“Inland Empire 3.87 3.81 4.12 4.29 4.57 4.80 4.64 4.60 4.41 4.48 4.48 4.41 
* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+ State-controlled market, not under Federal Order. 
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Order Markets F.O.B. Market or Other Indicated Points 


1959 





MAY 


3.82 
5.06 
4.72 
4.91 
4.83 
3.74 
4.06 
3.95 
4.46 
3.81 
3.77 
3.48 
3.58 
3.83 
3.31 
3.59 
3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 
4.68 


3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 
AAI 
3.94 
5.10 
5.23 
4.10 
4.98 
4.53 
5.15 
3.77 
4.20 


JUNE 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 
4.01 
4.52 
3.85 
3.78 
3.50 
3.62 
3.85 


3.29 


3.62 
3.16 
3.30 
3.38 
3.26 
3.11 
3.36 
3.39 
3.46 
3.71 
3.57 
3.80 
4.05 


4.81 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 
4.94 
4.62 
5.58 
4.28 
4.73 


JULY 


4.41 
5.82 
5.44 
5.46 
5.92 
4.31 
4.74 
4.96 
4.86 
3.98 
3.92 
3.80 
3.76 
4.04 
3.56 
3.86 
3.29 
3.48 
3.47 
3.45 
3.25 
3.70 
3.59 
3.65 
3.76 
3.84 
4.21 
4.05 
5.22 
4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 
474 
4.55 
4.29 
5.29 
5.38 
4.31 
5.25 
4.71 
5.15 
3.83 
4.28 


AUG. 


a 
6.13 


SEPT. 


5.10 


6.27 


OcT. DEC. 


NOV. 


5.18 5.26 5.15 


1960 





JAN. FEB. 


4.93 4.88 





6.22 6.10 





5.70 


6.30 


5.78 6.30 





“6.09 5.57 6.37 
4.69 4.89 5.03 


5.97 


5.78 





6.24 
6.20 6.20 
6.28 6.15 


6.34 
6.35 


6.18 


5.90 5.91 


5.98 


5.81 


‘6.00 
5.85 





5.04 4.80 


4.56 4.38 


5.81. 


5.82 


MAR. APRIL MAY 


4.49 


4.49 4.02 3.83 
5.75 


5.06 4.84 
(5.02 4.80 

(5.16 4.93 
(5.62 495 4.76 
‘415 3.86 3.64 


5.58 





5.31 


5.21 
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3.80 
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3.77 
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AUG. 


4.72 
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5.54 
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5.91 
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5.46 
5.88 
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5.44 
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4.14 
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DARNELL 
MANUAL 
DESCRIBES 


Nearly 4000 TYPES of 
CASTERS & WHEELS 


There is a type of Darnell Caster or 
Wheel for every kind of use and 
floor. Made for light, medium and 
heavy-duty service, you are sure to 
find in the Darnell line the exact 
caster or wheel to meet your indi- 
vidual requirements _ . . Ask your 
distributor for your copy of the 
new 192 page Darnell Manual 


es 
DARNELL CORPORATION, Lrp. 


DOWNEY (Los Angeles County) CALIF. 


37-28 SIXTY-FIRST, WOODSIDE 77, L.1.,N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
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From the State [Capitols 





By BETHUNE JONES 





MARYLAND: 


Politicians Obstruct Ban of 
Milk Dating in Baltimore 


Opposition to any move to re- 
peal or amend Baltimore's city milk- 
dating ordinance was expressed 
recently by City Council President 
Philip H. Goodman. He took his 
stand in a letter to State Senator 
Aaron A. Baer of Baltimore, who 
earlier had reported that another 
effort to change the city dating law 
was being planned. 


Mr. Goodman said he had con- 
firmed Mr. Baer’s report that sev- 
eral councilmen had been sounded 
out by representatives of the milk 
industry on a change in the law, 
which is 43 years old. 


“It is dangerous,” Mr. Goodman 
said, “to tamper with the health 
of our people by changing the milk- 
dating law.” He pledged support 
of a proposed statewide milk-dating 
law, which Mr. Baer is preparing 
for introduction in the 1961 Mary- 
land legislature. This bill is to be 
patterned after the city ordinance, 
the only measure of its type in the 
state. 


The Baltimore law requires that 
all milk bottle caps or containers 
be stamped with the day of pas- 
teurization and that the milk be 
sold within 36 hours of pasteuriza- 
tion. A measure which would have 
repealed the city ordinance was re- 
jected by the city council in May, 
1959. 


That measure was sponsored by 
the Maryland Milk Distributors 


Milk Dating to Continue in Baltimore 
Advertising on Super Market Carts Unfair 
Dairy Inspection May Be Local Chore 


Farmers Protest New York-Boston Price Gap 


Association, an organization of 
eight local dairies, which argued 
that modern refrigeration methods 
made dating obsolete. 


An effort was made later to in- 
crease the time between pasteuriza- 
tion and sale from 36 to 48 hours. 


This move was supported by Dr. 


Huntington Williams, city commis- 
sioner of health. However, en- 
countering opposition from Mayor 
Grady and others, an ordinance to 
provide this change was never in- 
troduced in the council. 


NORTH DAKOTA: 


Legislature Mulls Transfer 
of Inspection Function 


No immediate decision was 
reached by the North Dakota state 
legislative research subcommittee 
on governmental organization on 
the proposed transfer of sanitary 
inspection of dairies from the State 
Department of Agriculture and 
Labor to local health department 
units. 


State Dairy Commissioner Wil- 
liam J. Murphy, in expressing 
opposition to the proposal at a 
hearing conducted by the subcom- 
mittee in Bismarck, asserted that 
“it is difficult to see where anything 
constructive would result from such 
a transfer nor would anything be 
accomplished as to more efficiency 
or lower expenditures.” 


The commissioner said the pro- 
posal, while referring only to Grade 
A milk in the transfer of inspection 
duties, would affect the functioning 
of the department in other fields, 
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such as butter and powdered milk ° ad 
production, and thereby would dis- 


rupt the entire setup. 
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. West Carrollton Butter Wrappers 
Noting that department inspec- | keep your product as fresh 
os 
a 


tors also carry out other jobs, the 
commissioner said the duplicate in- 
spection problem exists because 
municipalities have passed ordi- 
nances pertaining to the sale of 
Grade A milk from creameries out- 
side their localities. “The local 
health units,” he declared, “have 
no power to legislate. Therefore, 
they cannot control the situation.” 


as the day it was churned 


Mr. Murphy said municipalities 
have set up economic barriers to 
favor local creameries to the point 
where a unified standard for milk 
does not exist, despite the fact that 
the state agriculture department 
does have a standard. 


William S. Murray, an attorney 
representing Bridgeman Creameries 
of Grand Forks, a division of Land- 
O-Lakes Creameries, said his client 
favored the proposed transfer of sii "¢ . 
duties. He said present state law Eliminate loss of freshness and flavor. Specially 
was sufficient and the overlapping 
of inspections could be solved by . . 
esas authority to the State are non-toxic, odorless, tasteless, insoluble and 





designed West Carrollton Parchment wrappers 


Health Department for unified ap- Strong (wet or dry). Grease-resistant, too. They 
plication of the law. keep your butter churn-fresh. Write today 
PENNSYLVANIA: for samples and more information. 
Court Rules Ads on Super 
Mart Carts Unfair Practice 
vi ki West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 
In a decision marking another 
victory for the Pennsylvania Milk SALES OFFICES: 
Control Commission in its fight | New York 13, 99 Hudson St. + Chicago 6, 400 West Madison St. - Boston 10, 10 High St. 
against “unfair trade practices,” 
State Superior Court Judge Robert 
Woodside ruled in a Pittsburgh case 
that dairy advertising on super 


market shopping carts was a “de- West ‘Oe Vece)liceyil Serving 

vice to sell milk at a price less than : 

the minimum.” the Sood industry 
since 1896 


Judge Woodside reversed a lower 
court which held in 1958 that the 
Rieck Dairy Division of National 
Dairy Products Corp. was not in 
violation of the state milk control 
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find out how to get per- 
formance that means true 
economy in industrial 
workwear and uniforms! 


Let an experienced Lee consultant 
give you all the facts on the garments 
best suited to your requirements. The 
Lee line (largest in the industry), 
including Shirts and Pants, Jackets, 
Union-Alls, Service Coats and others, 
makes it possible to provide each de- 
partment in any industry with the 
right garments for the job. 

We have proved to dollar-conscious 
management everywhere that Lee 
performance delivers big returns on 
employee morale, safety, long wear, 
comfort, good looks. Let your nearby 
Lee man show you the record. 


WRITE TODAY TO 
INDUSTRIAL DIVISION 
H. D. LEE COMPANY 
117 WEST 20th STREET 
KANSAS CITY 41, MO. 
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was upon the commission to show 
that the motive was other than to 
carry out an honest and legitimate 
advertising program. 

In reversing the lower court, 
Judge Woodside declared that the 
“motive is not important. It is the 
effect of the transaction which de- 
termines whether it constitutes a 
method or device to sell milk at a 
price less than the minimums set 
by the commission. The effect of 
the transaction was to permit the 
income of some of the dealer’s large 
customers to be increased through 
payments made to them by the 
dealer for a purpose connected with 
the sale of the dealer’s milk.” 


Judge Woodside found no fault 
with the method as a_ profitable 
means of advertising but ruled it 
was a “loophole” which could en- 
able one dealer to obtain a price 
advantage over another. 


“Milk control,” the judge said, 
“is founded on price control. As 
soon as dealers find a method or 
device to break down the com- 
mission’s control over the price 
actually being paid, milk control 
becomes chaotic and soon non- 
existent.” 


NEBRASKA: 


Dairies’ Annual Inspection 
Fee Doubled in Lincoln 


A $10 annual inspection fee 
for dairies supplying milk to con- 
sumers in the city of Lincoln was 
raised to $20 plus 2 cents per 
hundredweight of Grade A milk 
and each pound of butterfat, effec- 
tive next June 1, according to an- 
nouncement by City-County Health 
Department. 


The new fee will be in line with 
charges made in Omaha. The de- 
partment said its inspection costs 
were $37,000 per year compared 
with fees of only $22,000. 


VERMONT: 


Producers Protest Price Gap 
Between Boston, New York 


Warning Vermont dairymen that 
two unfavorable conditions were 
developing in the milk marketing 
field, State Agriculture Commis- 
sioner Elmer E. Towne said a sharp 
increase in the New York milkshed 
coupled with a drop in sales was 


resulting in a wide spread between 
the New England and New York 
farm blend prices. 


The Commissioner said there 
still was a substantial number of 
farmers in Vermont selling in the 
New York market and they were 
seriously affected by this develop- 
ment. 


MONTANA: 


State Drops Charge of Illegal 
Issue of Stamps 

An action charging illegal issu- 
ance of trading stamps in connec- 
tion with the sale of milk and milk 
products was dismissed by District 
Judge H. B. Hoffman in Great Falls 
after a brief hearing. 

The dismissal was sought by 
Geoffrey L. Brazier, counsel for the 
Montana State Milk Board. Named 
in the suit was Super Save Markets. 
Mr. Brazier said Paul Matteucci, 
operator of the stores, had agreed 
to comply with a directive of the 
state board issued in July prevent- 
ing the issuance of trading stamps 
or prizes in connection with the 
sale of milk. 


The state board late in August 
obtained an order temporarily re- 
straining Super Save from con- 
tinuing the issuance of stamps in 
connection with the milk sales. 
Mr. Matteucci had been ordered 
to show cause in court as to why 
the order should not be made 
permanent. 


MISSOURI: 


Price Control Law 
Challenged by Borden 


After hearing oral arguments in 
a court test of the constitutionality 
of Missouri's new milk price con- 
trol act, Circuit Judge Samuel Sem- 
ple in Jefferson City gave both 
sides additional time to file written 
legal arguments. 

Counsel for the Borden Co., 
which filed the suit, were given 30 
days in which to file initial briefs, 
then the state and an intervening 
group of dairies were given an 
additional 30 days to file replies. 
Borden finally was given 14 days 
additional to file a reply. 

The law under attack prevents 
sales below cost, requires that any 
price set by a dairy must apply 
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throughout its operating area, and 
prevents deals such as supplying 
the milk dispensers used in res- 
taurants or signs used by grocery 
stores. 


Borden brought the suit last 
September 11, charging that the 
law was both unconstitutional and 
impossible of compliance. The firm 
said it was unconstitutional because 
it violated the right of free enter- 
prise and was so vague in its word- 
ing as to make strict compliance 
impossible. 
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MILK AND YOU. 15 pages, il- 
lustrated. Channing L. Bete Co., 
Inc. Single copies 25 cents each, 
discounts on quantity orders. A new 
scriptographic fact-booklet intended 
to present what everyone should 
know about milk. It breaks down 
milk into its many health nutrients 
and vitamins and shows how it is 
an ideal food for all age groups. 
Write to Channing L. Bete Co., 
Inc., Greenfield, Mass. 


© 


CLEANING-IN-PLACE IN DAIR- 
IES. 8 pages. Oakite Products, Inc. 
Methods, materials and equipment 
developed over the years for CIP 
cleaning are described in this book- 
let. Emphasis is on economy and 
efficiency made possible by the 
adoption of an engineered CIP 
cleaning program. Write Oakite 
Products, Inc., 131A Rector St., 
New York 6, N. Y. 


© 


BACKGROUND INFORMATION 
ON THE NATIONAL DAIRY 
SITUATION. 24 Tables. 
American Farm Bureau Federation. 
Report identifies some important 
long-term trends in the dairy in- 


pages. 


dustry and describes briefly current 
production and marketing condi- 
tions. Included are information and 
statistics on farm production, farm 
prices, farm costs and incomes, 
farming practices, market for dairy 
products, market prices, develop- 
ments in marketing and _ foreign 
trade. Write to American Farm 
Bureau Federation, 2300 Merchan- 
dise Mart, Chicago 54, Ill. 
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Wire Swift 
Coil Holder 


Handles an 8” roll of 
the same high quality 
wire furnished on 25- 
pound spools. 15 to 18 
pounds per coil mean 
longer runs, fewer 
stops, less costs. Pro- 
vides a wide variety of 
gauges for round wire; 
galvanized, tinned and 
liquor finishes; four 
coils per carton. 














25-Pound 


Coil Holder 
Proven high quality 
stitching wire... 
smooth and fast-feed- 
ing... tested and ap- 
proved by the PURE- 
PAK division of the 
EX-CELLO CORP. 
Furnished on 25-pound 
spools with exclusive 
2%” metal core. Fur- 
nished in wide variety 
of gauges of round and 
flat wire; 2 spools per 
carton, 








Throw-Away 
Metal Spool 


Popular metal throw- 
away spool contains 
approximately 5 
pounds of the same 
high quality wire as 
furnished for the 25- 
pound holder and the 
WIRE SWIFT. Vari- 
ety of gauges for round 
and flat wire. Galva- 
nized, tinned and liq- 
uor finishes. Packed 
10 spools per shipping 
carton. 


For further information, write, wire or contact... 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 


Write No. 





103 on Reader Service Card 


103 








PLANT CLINIC 
(Continued from Page 72) 


affected adversely by certain sub- 
stances in natural waters such as 
bicarbonates, chlorides and sulfates 
of calcium and magnesium in hard 
water. Ridenour and Armbruster 
(2) showed that an increase in the 
concentration of calcium or mag- 
nesium from 0 to 40 ppm. would 
reduce the germicidal effect of a 
given quaternary 
by 50 per cent. 


ammonium salt 


Waters with small concentrations 
of ferrous and ferric ion have also 
been found to be incompatible with 
quaternary ammonium chlorides as 


have certain waters containing 
aluminum. 

Other investigators found that 
the activity of many quaternary 


ammonium salts in hard water is 
not reduced as much against gram- 
positive as against gram-negative 
microorganisms. 


The quaternary ammonium com- 
pounds themselves vary in their 
ability to remain effective through 


a considerable range of water hard- 
ness. Over the years they have re- 
ceived considerable study and many 
new salts have been synthesized in 
efforts to improve their bactericidal 
power. The adverse effect of hard 
water on certain quaternaries may 
also be countered by compounding 
them with sequestering agents such 
as tetrasodium pyrophosphate (0.2 
per cent in the use solution). If 
they are used at concentrations of 
200 ppm, at pH 6.0 or higher, at 
75° F. or higher and for a 2-minute 
exposure period these quaternary 
ammonium chlorides’ may still be 
effective in waters up to 500 ppm 
of hardness (4). 


The U. S. Public Health Service 
recognizes this interference of the 
calcium, magnesium and iron salts 
in hard waters with the bactericidal 


‘1. Alkyl (Cs-C;,) dimethyl benzyl ammo- 
nium chloride 


2. Para-diisobutyl phenoxy ethoxy ethyl 
dimethyl benzyl ammonium chloride 


3. Alkyl (Cs-C:s) tolyl methyl trimethyl 
ammonium chloride 


4. di-doceny! dimethyl ammonium chlor- 
ide 


effectiveness of quaternary ammo- 
nium compounds and has endorsed 
procedures (3) whereby individual 
waters may be tested for hardness 
before permitting the use of qua- 
ternaries with these waters and 
procedures (5) for establishing the 
effectiveness of quaternary ammo- 
nium salts and sequestering agents 
by bacteriological data. 


The manufacturers of specific 
quaternary ammonium chlorides 
register their labels with the NCDA 
and the USDA and issue statements 
declaring that their products meet 
the requirements of Appendix F of 
the Milk Ordinance and Code, 
1953, Recommendations of the 
U. S. Public Health Service in wa- 
ters of a given hardness. 
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SPECIFY SUPERIOR 


for LONG SERVICE at LOWEST COST! 


Superior dairy metalware takes the toughest treatment 
and still gives you years of dependable service. It’s built 
to last and designed to meet the highest sanitary standards. 


JOHN WOOD COMPANY 


Superior Metalware Division + St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * DISPENSER 44 a 
CANS * MILK CANS * ICE CREAM CANS * HARDENING 
BASKETS * HOODED and OPEN PAILS * STRAINERS 


Metalware for the Dairy Industry and Waste Receptacles 
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3. U. S. Public Health Association. Stand- 
ard Methods for the Examination of 
Water and Sewage. New York. 


4. U. S. Public Health Service. Appendix 
F (Revised), Bactericidal treatment, Milk 
Ordinance and Code. March 1955. 
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LABOR RELATIONS 
(Continued from Page 74) 


the day before the holiday. “But 
that wasn’t my fault. I was told 
by the company not to come to 
work because I was being disci- 
plined. So it was management’s 
fault that I didn’t show up.” 


“Not our fault at all,” 
the company. “You were respon- 
for the 
sulted in the disciplinary layoff. So 


answered 


sible misconduct that re- 
don’t blame us if you didn’t show 
up for work.” 


Was the Company: 


RIGHT | WRONG [| 


What Arbitrator Arvid Ander- 
son ruled: “The policy of requiring 
employees to work the last sched- 
uled workday before and after the 
holiday in order to be eligible for 
holiday pay has been inserted in 
collective-bargaining agreements in 
order to discourage voluntary ab- 
senteeism on the part of employees. 
In the case of a disciplinary layoff, 
the employee’s absenteeism cannot 
be considered as being of his own 
volition. Therefore we have the 
question of whether the employer 
can add to the disciplinary penalty 
of layoff the loss of holiday pay, 
thus stretching the discipline from 
a 2-day layoff to a 2-day layoff plus 
loss of holiday pay. This would not 
be equitable. James Zelock shall 
be paid for the holiday.” 





IT’S ALL YOURS 


More information on any 
of the products, equipment 
and services advertised 
and described in this issue 
is yours for the asking. Use 
the Reader Service Card. 
We'll see that details reach 
you promptly. 
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Separate cold milk 
EFFICIENTLY 

at HIGH CAPACITY 
with the new 
WESTFALIA 
MP-9004 


AT DARIGOLD FARMS, SEAT- 
TLE, WASH., NEWLY IN 
STALLED MP-9004 SEPARATES 
COLD MILK (40° F) EFFI- 
CIENTLY AT 10,000 LBS./HR 


Fluid milk plant operators are tell- 
ing us how much they like the 
recently-introduced WESTFALIA 
MP-9004 High Capacity Hermetic 
Separator: They like its high effi- 
ciency in separating cold milk 
(40°F) at 10,000 lbs/hr . . . its foam- 
less discharge of both skim and 
cream with excellent body... its 
“as needed” flexibility. Chances 
are the MP-9004 can do an econom- 
ical, high capacity job for you. 





Reserve your copy of our new Catalog showing WESTFALIA’s complete dairy line... available soon. 





A387 
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75 WEST FOREST AVENUE, ENGLEWOOD, NEW JERSEY - PHONE LOWELL 9-0755 
WESTERN DIVISION: 3315 CAXTON COURT, SAN MATEO, CAL.- FIRESIDE 5-7065 
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COST OF LEASING 


(Continued from Page 26) 


of equipment he would be about 
$35,000 ahead in net profits as 
against outright cash purchase; 
about $22,000 ahead in net profits 
over installment purchase; and 
about $20,000 ahead in net prof- 
its over purchase through bank 
financing. 


In addition to this single benefit 
of lower net cost through leasing, 
this company obtained other bene- 
fits, which are inherent in any 
leasing transaction: 


1. The company’s short-term 
credit position was not impaired 
by leasing. Only the lease pay- 
ments for the current year are 
shown on the balance sheet as a 
liability, with the remainder foot- 
noted. 


2. The cost of the equipment 
will actually be paid out of earn- 


ings made during its use. 

3. The leasing charges are legit- 
imately deductible as operating 
expenses. 


However, it should be said at 
this point that equipment leasing 
is not all beer and skittles. It is 
not the sovereign balm or the cure- 
all remedy for ailments of business. 
There is one major factor cited as 
the main disadvantage of leasing: 
at the end of the lease term a com- 
pany does not own the equipment. 

This is a fact. Whether it is a 
disadvantage, however, depends on 
actual cases. We have just seen 
one case where not owning was an 
advantage. This is because the com- 
pany earned more profits through 
not owning than by owning its 
equipment. In all cases, where 
not owning will yield greater prof- 
its than owning, leasing is an 
advantage. 


Not owning the equipment at 
the end of the lease term is a dis- 
advantage only under one possi- 
bility: if the used equipment at the 
end of the lease is worth more 
than the additional profits earned 
as a result of leasing. This is a 
simple test and one which can 
generally be calculated without too 
much difficulty. 


There are three types of com- 
panies which will not find leasing 
advantageous. 


1. The company which has all 
the working capital it needs, and 
which does not require any newer 
equipment. For such a company 
it would be foolish to pay a leas- 
ing company for use of capital (in 
the form of equipment) if neither 
the capital nor the equipment is 
needed. 

2. Companies which earn less 
than 10 per cent on working cap- 
ital, before taxes, should not lease. 
Incidentally, this is not 10 per cent 
on total investment. This is 10 per 
cent on working capital before 
taxes, or less than 4.8 per cent on 
working capital after taxes. It 
doesn’t pay for such a company to 
pay a leasing company for use of 
outside capital. 

3. Finally, marginal companies 
shouldn’t lease. No leasing com- 
pany will lease equipment to any 
company if the value of the equip- 
ment is greater than (at most) 50 
per cent of the company’s net 
worth. 








“It keeps my milk and other dairy products 

free from breakage by children and animals. 

It is well constructed and designed,” 

writes Mrs. Kenneth Gethicker, Ravison, Michigan. 
Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere. 
Can't rust... will not warp or rot. Doesn't 

discolor from weather either. Outlasts most 

cabinets two or three times. 


It's good _ public 
MUCKLE BOTTLE CABINETS. Ask your 
supply salesman for illustrated bulletin 
and low prices, or write us today. 


MANUFACTURING CO. 


Owatonna !2 Minnesota 
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UNITED “SUPER” — No. SBP-519-92 


For 9 half-gallons or 16 quarts, paper 
Double top-frame for strength; four con- 
venient hand holes; ‘Duraseal’’ protec- 
tive finish. 


STRONG POINTS* 


3 solid reasons for buying UNITED Cases: 


*] —Full height steel corner posts — 
designed for automation! 


*2— Four vital “V’’ support wires on 
bottom frame — adds to case life! 


*3 — Stacking frame support wires care- 
fully milled for firm stacking to any 
height — safely! 
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STEEL & WIRE CO. 
Battie Creek, Michigan 
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SINGLE-SERVICE MULTI-GALLON since in terms of food value, milk truck load, insulation value of the 

) CONTAINERS FOR DISPENSERS is comparatively cheap. carton, weight savings of about 

| ee ee ee oe oe ™~ 00 af the Futyget conteine: a ice hae oss 

| Increased keeping quality is inci- is approximately seven cents per type of carrier a delivery man can 

dental since it is consumed within easily carry two 5-gallon packages 

3-4 days after delivery. , AGE without danger of milk dripping on 

One of the problems in connec- ” DAIR~ floors or rugs. 

tion with the home dispenser is In the case of delivery to home 

that of space in the kitchen or adja- D> dispensers one 3-gallon can per de- 

cent area for the machine. It is A livery is all that can be made since 

estimated that over half of the / Lh | / Ih the consumer will have one can in 

homes wanting dispensers have no | a 14 use and space is left for only one 

room for presently available units. (AS more. With Polygal, the large con- 

A new dispenser of smaller dimen- -4 oe \ sumer can take a single 5-gallon 

~< | “ . ’ Q ar . 
| sions may be developed for these ‘ee Ee > — —— Soren cartons, Guns 
| beiatines. <q FPA 2 Koo reducing delivery costs almost in 
| Cv —~5 | @| half. 

| Most individuals who have used Iyessuch Both dispenser and pour types of 

home milk dispensers are enthusi , wee , Polygal have been in pilot com 

: | astic about them. Where dispensers Here - yd pe = kill- mercial use at dairies for several 

have been tried and subsequently a Se eee ay ae months for fluid milk and ice cream 

removed, two reasons have been mix handling. The first dairy to put 

given most commonly. Either the gallon, which is about the median it into general service was Golden 

size of the family has been reduced of the cost of cans as far as can Guernsey Dairy of Indianapolis. Ice 

or the consumer feels that he be determined. This considers can cream mix and dispenser containers 

catia aia te pe ot life, retinning, can washing, trans- for mobile ice cream trucks are cur- 

guschenes. portation, etc. Additional savings rently being packed at the Bowman 

offered to plants include space sav- Dairy in Cleveland. Other installa- 

This latter is certainly a fallacy, ings in the cooler, compactness of tions are currently being made. 
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WATERING OF MILK 


CAN BE STOPPED! 


WITH THE 


FISKE MILK 
CRYOSCOPE 

















10% to 30% of ALL milk is watered. Proof is everywhere; 
established by state, municipal, association and university 
surveys. Typical findings report added water ranging from 3% 
to 20%. 


cooperative laboratories, as well as leading commercial dairies 
and milk product manufacturers. 
With a Fiske Milk Cryoscope, one person can screen 20-30 
samples an hour; 150 to 200 per day. Added water is read 
This added water can be eliminated with the Fiske Milk directly on the dial without computations or corrections. 
Cryoscope, an accepted standard of official, university and Sample size is only 2 cc. Accuracy is +0.001°. 


Write for complete brochure and information about our “100-Sample Water Survey”. 


ADVANCED 





{Vie 50 Kenneth St., Newton Highlands 61, Mass. 


Telephone DEcatur 2-8200 





\@L~ INSTRUMENTS, inc. 
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EQUIPMENT 
SERVICES 


SUPPLIES 


HT 


An AMERICAN MILK REVIEW Monthly Feature 





Positive Displacement 
Pumps 


A COMPLETE new line of Vik- 
ing “Sanitor” pumps featuring op- 
posite ports and octagon shaped 
casings is now available. The line 
includes three sizes, 35, 50 and 90 
gallons per minute, including eight- 
een models ranging from unmounted 
pumps, wall mounted, bracket 
mounted, variable speed and V-belt 
drive pumps. 


All are of the positive displace- 
ment type. By removing one bolt, 





ports can be changed from _ hori- 
zontal to vertical position. Octagon 
shaped casing eliminates chance of 


this part rolling off bench when 
cleaning. All pumps meet “3-A”’ 
sanitary standards and include 
O-Ring seal, gaskets and easily 


cleaned, polished parts. 


Illustrated is the wall mounted 
model for truck tank use. 
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Cleaning Cable Kit 


AN IMPROVED cleaning cable 
is being featured by the 
Brush Co. which includes a 


Sparta 
“wall- 





pull fitting” for cleaning ease. It is 
stated that the proper method of 
cleaning stanchion hoses is to in- 
sert the cable with pull fitting end 


through the tube and connect the 
pull-htting to the wall hook. 


Proceed to clean by pulling the 
tubing now inserted over the clean- 
ing burr. For best results, this 
should be repeated using the brush 
to thoroughly remove the fine de- 
posits from the tube. 


According to the company, all 
component parts can be purchased 
individually to make up kits for less 
common sizes of hoses. The brush 
included with the kit is filled with 
stiff white DuPont Tynex nylon 
and a wide range of sizes is avail- 
able in the kits. 
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Chevrolet Introduces 
1961 Truck Line 


THE 1961 Chevrolet truck line, 
recently announced, is marked by 
evolutionary refinements in the sus- 
pension system introduced last year, 
moderate frontal styling changes 
and normal 


year-to-year improve- 





ments in chassis and cabs. Sus- 
pension using independent front 
springing with torsion bars and rear 
coil or variable-rate leaf springs is 
carried over with only minor speci- 
fication changes. Cabs are improved, 
with a smaller floor tunnel in some 
models for increased leg and foot 
room. 

Other improvements include re- 
finements in power brakes, more 
durable valve seats, increased spark 
plug gap life, and improved heaters. 


New optional equipment includes 
a temperature controlled hydraulic 
fan drive, a crankcase ventilating 
system, additional 2-speed axle 
ratios and a cab comfort package 
which includes six-inch foam rubber 
seat and additional insulation. 
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Bottle Washing Compound 
A NEW, high-caustic bottle 


washing compound by the Diversey 
Corporation eliminates the problem 
of pump seizure, filmed _ bottles, 
plugged rinse jets and excessively 
sealed rinse sections and drains. The 
new product, named “Bril-Tak,” 
offers high cleaning power, foam 
control and penetrating action and 
stability of solution. It is especially 
effective where unusual water con- 
ditions present problems. 
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“Lemon Blossom” Debuts 
in Round Container 
FOREMOST’S new 


“Lemon 


Blossom” ice cream is making its 
debut at several Foremost branches 
in the South. The special flavor is 





a combination of tangy lemon chif 
fon ice cream and flecks of tiny 
candy bits. 

The package, a Sealright half- 
gallon round container, is attrac- 
tively printed in three colors, has an 
inside coating of vinyl plastic, and 
features a “see-thru” window cover 
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Light Weight Truck 
Refrigeration Unit 


A NEW lightweight truck refrig- 
eration unit developed by Thermo 
King Corporation is designed to 
maintain low box temperatures effi- 
ciently and inexpensively for the 
stop and go delivery of perishables. 
Unit is available in two different 





models: the BG-10 and the BG-20 
i ( imal 
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They are essentially the same ex- 
cept that with the BG-20 an electric 
standby generator is provided for 
plugging the unit into truck ter- 
minal electrical system when the 
engine is not running. 


Automatically controlled tempera- 


American Milk Review 














Pw 








Turbine Flow 


Meter Key to Automatic 


COMPLETELY automatic 
batch and continuous blending 
systems of any size and involv- 
ing the control of any number 
of fluid or dry ingredients by 
combinations of standard Potter- 
meter transistorized modular 
electronic instruments are manu- 
factured by Potter Aeronautical 
Corporation. 


The basic instrument involved 
is a direct reading pre-set total- 
izer. As many of these instru- 
ments as the number of ingredi- 
ents involved are combined in a 


Blending Systems 


displays a running total for any 
accounting period. 
The information is set on the 


instruments manually and the 
operation is entirely automatic 
from that point forward. 


When the recipe or formula is 
set in the system, the operator 
presses the start button and the 
console takes over. The systems 
are fully equipped with safe- 
guards in instances of irregulari- 
ties, such as depletion of an in- 
gredient. The operation will stop, 
automatically, and will resume 


console with a central control 
panel. The quality of each in- 
gredient to be transferred to the 
process is pre-set on the dials 
of its respective totalizer which 








only after the correction is made. 


the ice cream mix batch 
ing system at Hood’s in 
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installation is 
blend- 
3oston. 


A most recent 








ture is maintained at all times the 
truck engine is operating. Com- 
pressor is mounted under the hood 
and runs off the truck engine. Con- 
denser is separately mounted behind 
driver and does not affect truck en- 
gine cooling system. In the BG-20, 
the electric standby generator is 
also mounted with the condenser. 


try. The valve is all-stainless steel 
and has full CIP cleanability. Its 
springless operation guarantees pos- 
itive action and eliminates breakage 
problems. Fool-proof design makes 


The BG-10 weighs 131% pounds; 
the BG-20 weighs 231% pounds 
Evaporator may be mounted any- 
where in the truck cargo space. 
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Caps for Creamers 


RITE-CAPS for creamers manu- 
factured by Fill-Rite Corporation 
offer a tight fit assuring sanitation, 
lift off easily and offer a clear space 





impossible air losses to product and 
product leaks to valve mechanism. 
Valve position, open or closed, is 
easily seen even at a distance. 


Pictured is the 10PA3 valve de- 
signed for shut-off applications in 
filling and emptying tanks and vats. 
Other valves in the series are the 
11PAA, available with 3 to 6 ports 
for straight line header assemblies 
to raw and finished product storage 
tanks, and the 11PA3 available with 
up to 5 ports for vat and tank se- 
‘habe vile lection. 
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ior advertising. They are said to be 2 
particularly suitable for hand cap- 
ping. Notched tabs facilitate lifting 
from the creamer. Two sizes are 
available—for ™% oz. and for 3% and 
1 oz. creamers. They may be ordered 
plain or printed in one or two 
colors 
Write No. 109c on Reoder Service Card 


“Shur-Seed”’ 
Line Expanded 


SHUR-SEED cottage cheese co- 
agulator, phosphoric acid and citric 
acid have been added to the Klen- 
zade Shur-Seed line of cultures and 
e culture supplies and equipment. 
Shur-Seed cottage cheese coagulator 
is a standardized solution of Rennet 
enzyme and associated proteins in 
the presence of soluble calcium and 
sodium salts. It is formulated to 
provide the advantages of curd de- 
velopment in the presence of Rennet 
action with convenience of measure- 


Sanitary Valve 

AN AIR-ACTUATED piston- 
operated sanitary valve manufac- 
tured by Alloy Products Corp. and 
sold by Creamery Package Mfg. 
Co. is available to the dairy indus- 
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ment and use and minimum error. 
3eing produced under strict labora- 
tory control, it has maximum keep- 
ing quality and uniform strength. 


Shur-Seed phosphoric acid is a 
standardized concentrated food 
grade product in ready-to-use liquid 
form. Shur-Seed citric acid is a high 
quality food grade product in white 
crystalline form which dissolves 
easily at any preferred concentra- 
tion. Both products are designed for 
pure acid treatment of water and 
are valuable in bacteriological con- 
trol problems in dairy products 
manufacture. They are also said to 
be ideal for acidifying water for 
washing and chilling cottage cheese 
curd to assure maximum keeping 
quality and shelf life. 
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Lease Plan for Stainless 
Milk Dispenser Cans 


A NEW plan for leasing its stain- 
less steel milk dispenser cans has 
been initiated by John Wood Com- 





pany's Superior Metalware Division. 
Under the plan it is possible for 
dairies to rent stainless steel milk 


109 








dispenser cans for as low as 2.2 
cents a day, according to the com- 
pany. 


Superior Dispenser Cans are made 
in stainless steel models to fit all 
types of dispensing units. The new 
lease plan enables dairy plant op- 
erators to select the units they want 
and install them without large in- 
itial outlay. Costs are pro-rated over 
the term of the lease. 

Write No. 110a on Reader Service Card 


Plastic Coating for 
Wooden Cases 


AS A FREE service to its cus- 
tomers, the Baker Box Company is 
now offering an exclusive plastic 
coating for its wooden cases, de- 





signed to give them added years of 
wear. Baker Cases are constructed 
of New England hardwoods and 
top quality steel. The new plastic 
coating process has been thoroughly 
tested by Baker's engineers and 
meets all of the company’s strict 
requirements. 
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Tumblers for Sour Cream 


ATTRACTIVE pressed-glass 
tumblers for sour cream are being 
produced for Foremost Dairies, Inc., 
Philadelphia, by the Hazel-Atlas 
Glass Division of Continental Can 


Company. The 8-ounce tumbler is 
decorated with an orange polka dot 
motif which follows the pattern of 
Foremost’s milk and cottage cheese 
cartons, while the 16-ounce tumbler 
carries the image of a ring-necked 
pheasant. Both containers are 
capped with an easy-opening white 
polyethylene closure which bears 
the dairy’s trademark. 
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Dart Pick-Up Highlights 
‘61 Dodge Truck Line 


THE 1961 Dodge Dart half-ton 
pick-up features a new 140-horse- 
power, slanted 6-cylinder engine 
with a displacement of 225 cubic 
inches. The engine is inclined 30 
degrees to the right of the vertical 





to provide a low hood silhouette 
and ensure easy servicing. 

Available in wheelbases of 114 or 
122 inches, the Dart has a maximum 
gross vehicle weight rating of 5,100 
pounds. 

The new series of Dodge trucks 
range from the Dart pick-up to a 
2% ton heavy tractor. Styling, chas- 
sis, steering, suspension system are 
all new. 
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Cottage Cheese Premium, 
Cups for Easter 


TO STIMULATE sales of cot- 
tage cheese during Lent, Dixie Cup 
Division of American Can Company 
will offer as a premium a dozen 
gladiolus bulbs, imported from Hol- 













land. Cost to the customer will be 
25 cents, plus container lid. The 
bulbs, which Dixie says represent a 
50-cent value, will be delivered by 
mail. Colors will be assorted. Dixie 


Cup will handle all details of the 
premium operation. 


At the same time, Dixie Cup is 
offering cottage cheese producers a 
series of five new Easter designs on 
its 12 and 16-ounce cottage cheese 
containers. The designs will be in 
three colors—yellow, purple and 
green. They will show children en- 
gaged in various Easter-time activi- 
ties. Cups are designed so that chil- 
dren can quickly transform them 
into colorful Easter baskets. This 
is done by punching two holes in 
the sides and attaching ribbon or 
string to serve as a handle. 


As in past years, Dixie Cup will 
have special point-of-sale material, 
including some promotional pieces 
for use by dairy route men, avail- 
able to companies participating in 
the premium promotion. This ma- 
terial can be imprinted with the 
customer’s name. 
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New Design Chain Link 
for Conveyors 

A NEW design chain link for 
conveyor systems has been devel- 
oped and patented by Kropp Forge 
Company. In the new chain link, 





the pin is made of the same alloy 
steel as the link itself, and is forged 
right into the link. The result, ac- 
cording to the manufacturer, is that 
the pins holding the chain together 
can’t fall out and the strong pin 
substantially increases the chain's 
life. 

With the development of this new 
design chain, Kropp is going into 
the marketing business, with a pat- 
ented, trade name product, for the 
first time in its history, Kropp an- 
nounced. 


A subsidiary operation, Kropp 
Speed-Way, Inc., Union City, Tenn., 
has been set up to handle both the 
manufacturing and marketing of the 
new conveyor link and accessories. 
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Trucks Feature Induction 
Hardened Axle Shafts 


THE USE of induction hardened 
axle shafts as a standard component 
has been extended to cover all In- 
ternational trucks with full-floating 
rear axles from 4,200 to 30,000 
pounds gross vehicle weight, it was 
announced by International Har- 
vester Company. They also are be- 
ing used in optional two-speed axles 
in medium-duty International chas- 
sis. These induction hardened axle 
shafts are built to provide maxi- 
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mum axle operating life for Inter- 
national truck users, the company 
states. 


All conventional and multi-stop 
International trucks in the 4,200 to 
30,000 GVW range, including 4x2, 
4x4, 6x4 and 6x6 models, now in- 
clude the new IH axle. It previously 
was offered only in selected models. 


The induction hardening method 
of applying exceptionally high heat 
to outer surfaces creates excellent 
torsional characteristics with an ex- 
tremely hard outer layer, while re- 
taining a tough and resilient inner 
core. This process reduces shaft 
vulnerability to spline-end breakage. 
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Homogenizer Added to 
“Golden Series” Line 

AN ADDITION to the “Golden 
Series” line of homogenizers is the 


new Manton-Gaulin M12, with a 
capacity range of 300 to 1200 GPH. 


a ae 





This new machine is especially ap- 
plicable for use by the medium 
sized milk processor. 

The M12 is available with a com- 
plete stainless steel exterior and is 
similar in appearance to other “M” 
models. 
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General Purpose 

Water Bath 

A GENERAL PURPOSE Water 
Bath is now available from the 
Marschall Dairy Laboratory, Inc. 





The unit was specially designed to 
make the Babcock Fat Test. In ad- 
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dition it may be used for the Methy- 
lene Blue and Resazurin Tests, TTC 
Test, Agar media tempering and as 
a bath for heating composite milk 
samples. 


The new Marschall Water Bath 
features electric heating with posi- 
tive temperature control for each 
testing purpose. A flick of the switch 
changes the control—as, for ex- 
ample, from Babcock Composite 
Sample tempering to Culture I[n- 
cubation temperatures. 


The Water Bath consists of a 
stainless steel tank enclosed in an 
outer stainless steel shell. It is 
available in two sizes: regular size 
12” x 17” x 8%” high, large size 


12” x 25” x 8Y%” high (both are 
inside dimensions). The regular size 
will accommodate one of the fol- 
lowing: a rack for thirty-six Bab- 
cock fat test bottles—seven trays 
of twenty Methylene Blue test tubes 
a rack for twenty-four standard 
size composite fat test sample bot- 
tles—12 one-quart culture bottles. 


The large-size Water Bath will 
hold one of the following: a rack 
for thirty-six Babcock fat test bot- 
tles—eleven trays of twenty Methy- 
lene Blue test tubes—a rack for 
thirty-six standard size composite 
fat test sample bottles—18 one- 
quart culture bottles. 
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WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
nosed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 


UNITED B B 
CORKBOARD 





UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 





21 Central Avenue, Kearney, New Jersey 


Branch offices or approved distributors in all key cities 
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Trucks Added to 

Florida Fleet 

SKAFF’S Superior Dairies of 
Jacksonville, Fla., have added new 
White 2000s to their truck fleet. The 
new Skaff trucks were built by 





White Truck Division of The White 
Motor Company, and have 14-foot 


refrigerated bodies. Engines are 
130-h.p. White Super Mustangs with 
5-speed transmission. Front axle 
capacity is 6,000 pounds, capacity 
of the single-reduction rear axle 
16,000 pounds. The trucks handle 
Skaff’s deliveries on an outside 
perimeter of 60 miles in the Jack- 
sonville area. 

Write No. 112a on Reader Service Card 


Pneumatic Transmitters 


\N INTEGRATED line of high- 
accuracy, low-cost pneumatic trans- 
mitters with optional servo power 
is being announced by Taylor In- 
strument Companies. Known as the 
210T and 211T Transcope Trans- 
mitters, the instruments provide an 
input-to-output accuracy of % per 
cent in the measurement of gage 
pressure, volumetric pressure, tem- 
perature and volumetric load. The 
introduction of a sealed cartridge 
servo unit to maintain this high 
transmission accuracy under load is 
a feature of the new design. Typical 





loading arrangements might be the 
use of auxiliary process alarms, or 
encoder takeoffs, which would im- 
pose a load on the pointer system. 


Exceptionally low friction en- 
countered in the sealed indicator- 
driving mechanism permits a 0.1 
per cent of input-span_ sensitivity 
to, and little deterioration of, low- 
energy input signals. A large, 1134” 
scale, easily readable at 35 feet, pro- 
vides an indication accuracy within 
1 per cent of actual value of the 


112 


variable being measured. The 3-15 
psi transmitter output may be fed 
directly to other indicating, record- 
ing, or controlling stations. 


Operating on process air, the new 
transmitters are provided with a 
standard bracket to permit either 
surface or pipe mounting. Weighing 
9 Ibs., the instrument is housed in 
a9” x7” x 434” aluminum case with 
a resin finish to withstand severe 
exposures. 


A non-indicating model (the 
211T), with the same basic features, 
is also being offered. 
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Butter Wrapper 


A NEW type of butter wrapper 
designed to lengthen the shelf and 
storage life of unsalted butter has 
been introduced by KVP Suther- 
land Paper Company. Trademarked 





“KVP Ray-Ban,” the new wrapper 
is a special KVP paper laminated 
to Goodyear Pliofilm, which serves 


as a strong protective barrier 


against harmful light rays. 


According to the manufacturer, 
extensive testing over a two-year 
period has shown that Ray-Ban 
retards surface rancidity, inhibits 
mold growth and protects the flavor 
of sweet cream butter. The Plio- 
film side clings to the butter when 
wrapped, and it strips freely and 
quickly when unwrapped. Ray-Ban 
is completely greaseproof and per- 
forms well on butter packaging 
equipment. 

Ray-Ban is available from KVP 
Sutherland in transparent and 
opaque styles, custom printed. It 
is recommended for use as a direct 
contact wrapper for quarter-pound 
and one-pound cartoned prints. 
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Egg Nog Program 
Offers Three Premiums 


“TRIPLE TERRIFIC” is the 
title of Bowey’s 1960-61 egg nog 
promotion. Instead of one premium 
offer, the program broadens the dair- 
ies’ choice to one of three premiums, 
or the dairy may use all three if 
desired. 


The premiums consist of Bowey’s 
exclusive Mr. Jolly mugs, a party 
size Fiberglas serving tray and a 
set of four hand-painted, hand-dec- 
orated Christmas ornaments. Bowey 
reports that the Mr. Jolly mugs, 
pretested last year with great suc- 


cess, were included in the new pro- 
gram by popular demand. The tray 
is a through-the-mail deal, designed 
to provide flexibility for those dair- 
ies who wish to handle their pre- 
miums in this manner. 


In connection with the ornament 
premium offer a program has been 
set up wherein routemen will re- 
ceive a free flash camera set for 
moving a pre-determined number of 
ornament sets. 


Bowey’s new egg nog program 
includes a host of four color ma- 
terial: boosters, streamers, wire 
hangers, wagon-cards, bottle collars 
and dairy bulletin board pieces. An 
attractive full color booster has 
been prepared on each premium. 


Write No. 112d on Reader Service Card 
o 


Carnival of Animals 
Promotes Dairy Products 


A NEW merchandising concept 
featuring clever animal character 
illustrations in both printed ma- 
terial and audio treatment for T\ 
or radio, is now being presented to 
dairymen throughout the country 
by G. P. Gundlach & Company. 


The amusing and attention-catch- 
ing animal illustrations are the 
artistic creations of Mauro Scali, 
nationally-known magazine illustra- 
tor and cover designer, who was 
especially commissioned by Gund- 
lach for the purpose of developing 
this new concept designed to enliven 
dairy product sales. 


The completely co-ordinated 
Gundlach program includes full- 





color posters, banners, case strips, 
and other printed advertising for 
special product feature promotion 
for each month of the year. Ac- 
companying audio treatment, con- 
sisting of sprightly “circus” style 
music as a background to voices of 
the animal character illustrations, 
gives tie-in use on TV or radio, 
enhancing the effectiveness of the 
entire year’s campaign. 
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Pure-Pak Caser 


THE NEW Lathrop-Paulson 
Automatic Pure-Pak Casing Ma- 
chines are based on a clean, simple, 
trouble-free design with a minimum 
number of parts and controls and 
are completely air operated. Cartons 
are assembled on drop plates and 
when a full tier is accumulated, the 
gables of the cartons are gripped by 
an air bag-operated head. Case is 





then elevated by an air cylinder to 
encompass the cartons into the case 
which is prepositioned by means of 
guides. The loaded case is lowered 
to the case conveyor and then 
moved out. 


On the half-gallon machine, a 
total of 3 air cylinders (including 


the case stop) and 1 air bag is used. 
This eliminates the necessity for 
complex controls and permits easy 
trouble shooting if needed. The en- 
tire gripper head is removable in a 
matter of seconds. A quick dump 
valve is furnished to empty all air 
out of the system. 


A machine for all sizes other than 
half-gallons is also available which 
includes automatic counting and 
tiering with a simple quick-change 
feature, again emphasizing basic 
simplicity of design. 
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Fiberglas-Jacketed Tank 
With Two Compartments 


A TWO compartment Fiberglas 
jacketed farm bulk pickup tank has 
been developed by Walker Stainless 
Equipment Co., Inc. Pictured is a 
2,000 gallon two compartment tank 
sold by Cherry-Burrell Corp. of 
Canada, Walker Canadian distribu- 
tor, to Stoney Creek Dairy, Stoney 
Creek, Ontario. It has a 1,400 gallon 
front compartment and the rear 
compartment holds 600 gallons. 


Both compartments fill and drain 
from the rear stainless cabinet 
which has 20 feet of Tygon hose. 
The two compartments can be man- 
ufactured in any divided capacities 
required to accommodate the in- 
dividual needs for separating milk 
grades. Inner liner is stainless steel 


and trim skirting is Fiberglas. Fi- 
berglas exterior is tough, durable, 
impact-resistant and corrosion- 
proof. According to Walker. the low 
K factor provides excellent insula- 
tion and the smooth white surface 
is quickly and easily cleaned. 


The Stoney Creek unit is mounted 
Harvester 


on a 1960 International 





truck, model BC 184. Equipment 
includes Waukesha 25WR pump 
with 1% horsepower, 1 phase, 220 
vol. motor and Cherry-Burrell CIP 
system. 
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Plastic Bag Developed for 
Improved Sediment Test 


THE KARTRIDG PAK “Snap 
Sac,” a sterile, resealable, polyethy- 
lene bag, is used by dairy plant 
operators to hold samples of milk 
collected on the farm. Many dairy 
operators using the Snap Sacs re- 
port sampling cost reductions of up 
to 50 per cent. A pint-size version 

(Please Turn to Page 118) 








Make Culture Work for You 


By using the Dairy Laboratories system of 


Write for details in the Culture Booklet. 

THE DAIRY LABORATORIES 
Philadelphia 3, Pennsylvania 

Washington, D.C. 


ASSOCIATES 


Branches: New York « 
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‘‘Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps 


aroma, body and flavor uniform in all fermented milk 
products. 








Recommended!... 


GOTTSCHALK 


freezers | 


Aluminum or steel sectional construction 


billy walk-ins 


SYSTEM ON 14” x 46’ 
PANEL AVAILABLE 
FOR MANY SIZES 

© Hermetically sealed 
© Ready to operate 


Recommended by manufacturers of fine equipment for 
use on their products . . . insisted upon by inspectors in 
leading food and beverage processing plants everywhere! 


METAL 
SPONGES 


Spirally spun from continuous strands of selected metals. 
In normal use, will not unravel, scratch finest surfaces, or 
shed particles. Do a thorough cleaning and scouring job on 
metal, porcelain and enamelware, as well as floors and 
woodwork. Easily rinsed clean with hot water... can be 
used over and over. Three styles: stainless steel, bronze 
alloy, nickel and copper analysis. Order now through your 
local supplier on money back guarantee of satisfaction. 


GOTTSCHALK METAL SPONGE SALES CORP. 


Dept. AM, 3650 N. 10th St., Philadelphia 40, Pa. 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 


Get details— write Dept. AMR-11 for FREE book. 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word.......... $ .10 Boldface, per word $ .15 

Minimum Charge ........... ... 2,00 Minimum Charge .. 3.00 
HELP OR POSITION WANTED 

lightface, per word............$ .05 Boldface, per word — - | 

Minimum Charge .......... ... 1,00 Minimum Charge ..... — 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........$1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 












































NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 





EQUIPMENT FOR SALE 


KQUiPMENT FOR SALE 





FOR SALE: 2 Portersville 3000 gallon FOR SALE: 400 24—‘ Pint tall sugare 
Milk Storage TANKS complete with Kinz Wood CASES; 1000 30 % pint tall square 
gauges and thermometers, excellent condi No. 8509 Barker compact Wire CASES; 
tion, GARELICK BROS. FARMS, INC 500 20—% pint square squat Quirk Wood 
Franklin, Mass. Telephone 419. 11-M-6y CASES; 300 20—¥% pint square squat Wire 


ceemeeoeene CASES; 400 30—% pint round Wire 





Pure-Pak two-quart Paper Nested BOT CASES; 800 T-square quart Wire CASES; 
TLES $350. B. H. HOODER $100. Kusel 200 T-square quart Cumberland Wood 
800 gallon Cheese VAT, stainless steel, CASES; 400 12 T-square quart Quirk Wood 
with circulating pump $500. Springman CASES; 200 20 square pint Wire CASES; 
FILTER, stainless steel discs $50. Manton 250 20 square pint Wood CASES; 0 6— 














Gaulin 25 gallon $250. Manton-Gaulir % gallon square good Quirk Wood CASES: 
1200 gallon $750. Sturdy Bilt WASHER '200 4 square gallon’ sarker Wire CASES, 
4 wide, quarts and two-quarts $250. Mo bottom stacking; = © 1 gallon round 
jonnier passing DOORS, complete $25 Wire CASES; 200 16 quart or 9—% gallon 
York 26 Plate, all stainless steel COOLER Ilreco Wire Paper CASES, bottom stack- 
$400. Cherry-Burrell 125 VISCOLIZER ing; 400 16 quart or 9—*% gallon Wire 
$250. Vilter ICE MAKER, one ton $100 l'aper CASES, bottom stacking; 200 30— 
Sharples CLARIFIER, 4M _ pounds, all ‘2 pint round Wire CASES, like new; 100 
stainless steel $400. Cherry-Burrell 150 poten 38MM % pint square squat new 
gallon stainless steel PASTEURIZER $300. Sea Be attered lettering: 20 Sees 
Sediment TESTER $15. COMPRESSORS 56MM square gallon JUGS; C-B Han-D 
York 5x5, 6x6, Vilter 7%x7%. Lathrop gallon jug FILLER 56MM valves and 
Paulsen 12 per minute Can WASHER $500 }6MM Coverall Capper; 1 used 14” width 
BOTTLES, CASES for Paper and Glass Power Belt CONVEYOR, Forward and 
Ice Cream CABINETS, open display, 6—% Reverse. 11% foot tons. 'W a IDEAL 
foot $50. Case STACKER. Buflova DAIRY SUPPLIES, 4933 W. Fullerton 
DRYER. Stainless steel TUBING 1%” and Avenue, te a. Te 
2” with fittings. DeLaval 142 SEPARATOR tonal 2-4662 Ai-2e-68 
$350. We buy, sell and trade. Write us ——- : 
what you need. GORDON EQUIPMENT FOR SALE: One 300 gallon CP PAS- 
COMPANY, 6530 West Jefferson, Detroit TEURIZER, SS body with tinned coil. One 


17, Michigan. -M-6 
fichigan s M-60 Mettler ‘‘Fan Air’’ mechanical draft na 


tural gas BURNER ASSEMBLY complete. 
9F-3 for boilers rated 25-50 HP. This 





(1) 11,000 LB/HR CP Crescent HTST, 
Complete with balance Tank, Holder Tube, 





Hot Water Unit, Taylor Floor Mounted equipment is all in excellent condition. 
Controls, Stainless Steel Panel Board. Reason for selling is larger equipment has 
BRINK’S, INC., 342 Dale Avenue, Knox- been installed. ORD CO-OP CREAMERY 
ville, Tennessee. 5-9474. 11-M-60 COMPANY, Ord, Nebraska 11-M-60 


EQUIPMENT FOR SALE 


LARGE 









T SELECTION OF 
D MACHINERY 
FOR SALE: Westphalia Cold Milk 
SEPARATOR, 1400 Ibs. per hour; King 
Zeero Model E-312 ICE BUILDER, 4350 
lb. Ice Capacity; G-61 Cherry-Burrell FIL- 
LER, % and gallon attachments; GV 72 
and GV 20 Cherry-Burrell FILLERS; 
HOMOGENIZERS 75 to 1500 gallon; PAS 
TEURIZERS 100 to 500 gallon; 3000 Ib 
Mojonnier Junior Cabinet COOLER; 3 CPM 
Rotary and 4 and 8 CPM Straitaway Can 
WASHERS; 40-80 and 150 gallon Vogt 
Continuous FREEZERS; COMPRESSORS 
3x3, 5x5 and 6x6 Ammonia COMPRES 
SORS. Many other items 
WE FLY TO BUY 

LESTER KEHOE MACHINERY CORP 

2581 Richmond Terrace 

Staten Island 3, N. Y 

Gibraltar 7-3410 








11-M-60 


SPECIAL — One Seal-O-Matic Pure-Pak 
Milk Carton FILLER—fills pre-formed % 
pints, quarts, % gallon. Fully automatic, 
22 quarts per minute. WRIGHT ROOT 
BEER BOTTLING COMPANY, 4772 North 
Street, Baton Rouge, Louisiana. Dickens 
4-0314. 11-M-60 


FOR SALE: One 400 Gallon M. G. HOMO 
in excellent condition. One top and bottom 
PAN for C.B. Cabinet Cooler. S.S. Ex- 
cellent condition. L. L. CHAFFEE, Morris 
ville, Vermont. 11-M-60 


FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 197. 

11-M-60 








THE NAME TO REMEMBER 
IN PICK-UP AND 
TRANSPORT TANKS 


NATION-WIDE SALES AND SERVICE 


Dairy Equipment Division 


JACOB BRENNER CO., INC. 


Fond du Lac, Wisconsin 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE KQUIPMENT FOR SALE 
FOR SALE—MILK PREHEATERS FOR SALE: 1000 Gallon Manton-Gaulin FOR SALE: Buflovak 42”x120” Doubk 
Ste-Vac No. 5 4,000 lb/hr Model CGD 2 Stage HOMOGENIZER, 40 Drum DRYER. Mojonnier Triple Effect 
Ste-Vac No. 6 5,000 lb/hr H.P. Motor. Completely Reconditioned. Ex stainless steel EVAPORATOR, total ol 
Harris No. 32-10 18,000 lb/hr. cellent Condition. OHIO CREAMERY SUP 2000 square feet with Finishing Pan and 
Ste-Vac No. 20 20,000 lb/hr PLY COMPANY, 4180 Lorain Avenue Preheaters, 6’ diameter VACUUM PANS 
Ste-Vac No. 40 40,000 lb/hr. Cleveland 13, Ohio. 11-M-60 PERRY EQUIPMENT CORPORATION, 
Mojonnier No. 40-10 24,000 lb/hr. eae ae a _ 1409 N. 6th Street, Philadelphia 22, Penna. 
Mojonnier No. 56-10 33,000 lb/hr FOR SALE: Because of Consolidations 11-M-60 
Mojonnier No. 96-10 53.000 lb/hr three Creamery Package PROCESSORS — —— 
‘ SALE—E . TORS 300 gallon S.S. in and out. Cherry-Burrell BOILERS: HIGH PRESSURE. We 
Huflovac No. $-30-D Double Bitect, 17,000 Sbray_ PASTEURIZERS, ‘two 200, 300, Curry @ large selection of ASME National 
ib/hr. skim to 43% solids: 150 gallon S.S. Damrow PROCESSOK Board high pressure boilers, gas, oil and 
Buflovac No 7.5-42-D Double Effect, 14,500 200 gallon S.S. Holding TANKS 3500 coal fired, ranging from 10 to 1,000 h.p. 
lb/hr. skim to 43% solids: gallon horizontal S.S, insulated. 3000 gal Each guaranteed in excellent condition. 
Buflovac 7-35-D Double Effect, 24,000 Ib lon Pfaudler horizontal, glass, insulated, Sale sheet and complete data sent upon 
hr. whole milk 2:1; direct expansion coil. DE-LAVAL No. 192 request. Write to: WABASH POWER 
Buflovac 6.5-29-D Double Effect, 11.000 Ib standardizing Clarifier, Sharples CLARI- EQUIPMENT COMPANY, 9750 Skokie 
hr. skim to 43% solids; : FIER 600 gallon per hour. Milw. G61-G Blvd., Chicago, (Skokie), Illinois. 11-M-60 
Mojonnier Triple Effect with Finishing Pan ranges col and org May rnd — 
>reheate andled 16 she o or gallon, % & , art square, re . . . Dagwetmriseme «& . 
ae 40 pd ng a a tangular bottles, 48MM Kuver tom cappel PR tp Maggy ge og 
(All items priced very reasonable) — os Be = So oo aeion in roel 1%” Sanitary 
__ BEST EQUIPMENT COMPANY Feeder, 4 Econoseal Cappers. G-B Balance PUMPS. Deep well PUMPS. BOTTLE 
1737 W. Howard St Chicago 26, Il Vaile O08. teh Wale Set. Be: eoatial WASHERS: 12-Wide rectangular, 11-wide 
AMbassador 2-1452 11-M-60 2 — : ot il ee Page — sete ‘ rectangular, 7 sau: 
. panel and controls. H.T.S.T. (APV) Type 4-pocket rectangular, 7-pocket squares. 
HMB 20,000 lb. Tri Clamp Holding Tube Either machine will handle down to tall 
(1) 6,000 LB/HR CP Multi-Pass 4 Se 34’3” long. Manton-Gaulin HOMOGEN- half pints. 6-Wide gallon WASHER. 
tion Plate Heat EXCHANGER consisting IZER 2500 GPH. Creamery Package HOLDING TANKS: 300-gallon Farm Tank. 
of Heater, Regenerator, Cooler and Con- HOMOGENIZER 400 GPH. Heil BOTTLE 200-gallon and 400-gallon Insulated Tanks, 
densor, Complete with Hot Water Circulat WASHER ¥% gallon to % pint 8 wide all equipped for refrigeration. HOMOGE- 
ing Heater. BRINK’S, INC., 342 Dale Cherry-Burrell SWEET WATER unit 20 NIZERS: 1,000 gallon to 75 gallon. C-P 
Avenue, Knoxville, Tennessee. 5-9474 ton. Cherry-Burrell WEIGH TANK 500 and Manton-Gaulin KS-ES and CDG MA- 
11-M-60 lb. Dump Tank 1000 lb. S.S. complete CHINES. Receiving Equipment: 1,000 Ib. 
————- _ Cherry-Burrell Pipe WASH TANK with Weigh CAN, 500 gallon Drop Tank with 
FOR SALE: One Cox Canco FILLER pipe rack. Dutton Package BOILER 60 Scale. Butter Equipment: Doering Model 
like new, used very little. Fills '% pints to HP. Conveyor Specialties CASE WASH- “D Butter CUTTER. | One Morpac, Jr. 
quarts, Canco Cartons, Price Twenty-one ER. S.S. Conveyor TRANSFER TABLE 1 lb. WRAPPER. Mojonnier COOLERS, 
= hundred dollars, ($2,100). Write to: MEI- % gallon milk carton Toledo SCALE all with controls. Plate PASTEURIZERS: 
BAUM BROS., INC., 692 Jefferson Heights 800 Ib. capacity springless dial 21”x29”, York Heater and Cooler. One Electro-Pur 
: Ave., New Orleans 21, Louisiana. 11-M-60 portable platform. Cherry-Burrell Testers 4,000 Ib. Short-Time. COMPRESSORS: 8x8 
— _ 12 and 14 bottle. Torsion balances Labo- also 1%4x7% with high side. SEPARATORS 
FOR SALE: No. 242 6000 LB. DELAVAL ratory Scales. TWIN CITY MILK PRO and CLARIFIERS. CENTRAL WEST. 3900 
. SEPARATOR, STAINLESS STEEL DISCS, | UUCERS ASSOCIATION, 2424 Territorial wa ee ee 
: . INCLUDES STARTER; COMPLETE TOOL toad, St. Paul, Minnesota 11-M-60 6-S550. a stance 
) ; KIT, EXCELLENT SHAPE, 95. Write wit ea " . +. oR ~ _ 
. to: SEEGERT'S DAIRY. SILVER GREER, (1) 600 Gallon Cherry-Burrell Super FOR SALE: 35 BRAND MEW Govern- 
: N.¥ Ps : a b ment surplus BOILERS, 180,000 BTU, 
: N. . 11-M-60 HOMO, | 20 HP Motor, Good Condition. 595,000 BTU. Write to: FAIRHOPE SAL 
7 Se See SSS Date Avene, Taee VAGE, Fairhope, Ala, WA 8-8361, 11-M-60 
| SPECIALS ville, Tennessee. 5-9474. 11-M-60 rm ~ 
| —_———_ — — 
| 360 Gallon Pfaudler S.S. PASTEURIZER ie Git. £06 Daoker tee Cade BARGAINS FOR SALE 
7 with direct expansion coil; 500 gallon made dae si a ser ae The RUDERMAN MACHINERY EX 
Pfaudler S.S. PASTEURIZER; 600 gallon x 12%”. Bottom Stacking. One Year Old CHANGE of Gouverneur, N. Y., one of the 
Mojonnier Processing VAT; Chester Ste- MULLER PINEHURST DAIRY INC.. largest diversified Machinery and Equip 
Vac SV 40 HEATER; No. 75 and No. Rockford, Illinois, Tel. No, WOodland ment Dealers in America, can furnish you 
176 Canco Filling MACHINES; Triangle 2-8811 bai : 11-M-60 with all your needs in modern ICE CREAM 
R4 Canco FILLER; Cox Canco FILLER: Aetna ; and MILK AND MILK PRODUCTS PLANT 
‘0 and 50 H.P. Clayton BOILERS; 40 and a EQUIPMENT. ELECTRICAL EQUIPMENT 
60 H.P. Cleaver-Brooks BOILERS = SE ECIALS of every description also available, Our 
WE FLY TO BUY otis Se Ge ee eee PRICES ARE RIGHT . . . but a fraction 
z olding TANK with direct expansion coil; of the origina! cost. Write, wire or phone 
LESTER KEHOE MACHINERY CORP 400 Gallon Manton-Gaulin Model K-1957 your needs Tull information and prices 
2581 Richmond Terrace HOMOGENIZER; 14 and 28 Valve Cemac will be ame tly sup lied. ; 
Staten Island 3, N. Y FILLERS can be equipped for % gallon ae THE RUDERMAN 
a ee 11-M-60 ggg cg A _ = ao — nie MACHINERY EXCHANGE 
-M-6( gallo "eamery ackage ontinuous _— . . " z , 
nia FREEZERS; 10 Wing Mojonnier “Parallel 7 eee —— mE 
| FOR SALE: (Bargain Prices) 4150-3500- Flow"’ Cabinet Cooler, 1000 gallon mix 11-M-60 
| 2800-2500-1400 Gallon Truck TANKS: Man- — WE FLY TO BUY 
ton-Gaulin 700 and 600 G.P.H. Model KF ESTE - ve “\ . TRY © > FOR SALE: ILLINI SOUR CREAM 
HOMOGENIZERS; C-B 1000 G.P.H. HO sata ee ye ~ cane — COAGULATOR. Made especially to give 
MOGENIZER; 4000-3000-1250-500 Gallon Staten Island 3, N. ¥ smooth velvety texture, HEAVY VIS- 
Insulated Milk Storage TANKS; Sharples GIbraltar 7-3410 ; COSITY, fine natural flavor and aroma. 
7500 lb/hr. AM-14 all stainless CLARI- : me 11-M-60 INCREASE SALES WITH THIS FINE 


Instructions for producing the 
finest sour cream included with each order. 
75A DeLaval STANDARDIZING Packed- Pints- Quarts- Gallons. Order a 


FIER; Jensen 4 leaf high type Cabinet PRODUCT. 
COOLER; Mojonnier 10 leaf low type : 
Cabinet COOLER; DeLaval No. 27 y - 












































272 (1) 37 
RATOR. Many additional items. BEST CLARIFIER, Stainless Steel Frame, Ca supply today and start making the best 
EQUIPMENT COMPANY, 1737 W. Howard pacity 12,000 LB/HR, Excellent Condition. SOUR CREAM obtainable. ZEIGLER & 
Street, Chicago 26, Ill. AMbassador 2-1452 BRINK’S, INC., 342 Dale Avenue, Knox SON, Box 253, 1530 E. 27th St., Topeka, 
11-M-60 ville, Tennessee. 5-9474 11-M-60 Kans, 11-M-60 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. . ~ — a= 
/ @ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. NO. —_.. MO... . 4 = —— 
@ Standard .035” thicknesses. 4 axon — S%ex3h No. 10BB Pump 
5BB 9Xx6y, — 7Y%4x4, No. 25BB Pump 
LAFLEX GASKETS .. . | 25a B x52 — 6Vax3ie No. 25 Std. Pump 
es A Ridak | 55BB 14/2x9V2 — 125ex7¥e No. 55, 100 and 125BB Pump 
ame ones as Ridak gaskets. 125A | 11%ex8Ve — 97/—gx6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 6Y4x4y% — 5yx3 No. 10 Std. Pump 
@ Recommended for trouble spots where “ate ea . Janis 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Spedel sizes ond chapes | Fitting Size and Gasket Numbers | 
on or — a =a. '- a )|6h el a 
a ——-« - GASKET DESCRIPTION ee a 
St ; | Flat Seat Fitting Narrow Flange 75 1505 | 2005 | 2505 | 3002 | 4005 | 
nae dus ely 36 | le lee Wee eet fone | 1001 | 1501 | 2001 | 2501 | 3001A | 4002 | 
| Bevel Joint Fitting Wide Ficnge wevssansescaneseesson | 1502 | 2002 | 2502 3001 | 4003 
| BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
Card 
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(1) 25BB Stainless Steel Waukesha SALE OR LEASE 4000 Gallon Heil WANTED TO BUY—We urgently need 
PUMP with 142 HP Reeves Drive, Com- Farm Pickup TRAILER. 3000 Gallon, 1— full line of Used Milk Processing Equip- 
pletely Factory Reconditioned. BRINK’S, compartment Farm Pickup TRAILER. 1800 ment and Used Milk Bottles and Cases. 
INC., 342 Dale Avenue, Knoxville, Ten- Gallon Farm Pickup Truck TANK. 4000 Please send full details in first letter. 
nessee, 5-9474. 11-M-60 Gallon, stainless steel TRANSPORT. 5400 Write to: Box 258 11-M-60 
- —_ Gallon, 2 compartment stainless steel 

. . — a » aon a 2 TRANSPORT. CALL MaApfair 1-2363. WILL BUY: 5 and 10 gallon used Milk 
ah tnekeien, Comets 3 ith. Necess - HACKETT TANK COMPANY, INC., 541 CANS. Contact SPRINGFIELD CAN COM- 
Steam and Water Accessories. 25BB PU MP S. 10th Street, Kansas City, Kansas. PANY, 1050 E. Lynn Street, Springfield, 
and U 8S Varidrive For this unit Optional. 11-M-60 Missouri, Jack Simon. 11-M-60 
aie gt ml alg rp ay FOR SALE: 2875 GALLON HEIL WANTED—AMilk Storage TANKS, Truck 
C-B 100 gallon Spray PASTEURIZER. TRAILERIZED MILK TRANSPORT. Mild TANKS, HOTWELLS, Processing VATS 
een : pom t - pe nate a a outer jacket. Excellent condition in and toll DRYERS, Spray DRYERS, EVAPOR 
S.S. inside, painted outside. Toledo 300 Ib. a : < ae 3 3 . nt ; ae - ote 
Dial SCALE, 140 lb. Tare. CHESAPEAKE out. 10:00x22 new recap tires. ee , 350 FOB ATORS. Complete Milk Plants. Write to 
CREAMERIES, 1302 W. Franklin Street HEIL EQUIPMENT COMPANY, 1223 Ridge jox 259 11-M-60 
battinans Md. ry . 11-M 60 Pike, Conshohocken, Penna. 11-M-60 _ : 

. Bhasin : ——— + —- _ WANTED: Good Used Wire or Wood 

FOR SALE: HEIL 3400 GAL LON CASES. Write to: Box 260. 11-M-60 

(1) No. 272B DeLaval COLD MILK TRAILERIZED FARM PICK-UP TANK ——_— 

SEPARATOR,. Capacity 3,500 LB/HR; Stainless outer jacket. Three door rear WANTED Stainless Steel Storage 
Good Condition. BRINK'S, INC., 342 Dale cabinet, electric refrigeration. Excellent TANKS, Rolled DRYERS and EVAPO 
Avenue, Knoxville, Tennessee. 5-9474. condition inside and out. 10:00x20 tires RATORS. Write to: R. GELB & SONS 
11-M-60 $9,500 FOB HEIL EQUIPMENT COM- INC., U. S. Highway 22, Union, New 

PANY, 1223 Ridge Pike, a ken, Jersey. MUrdock 6-4900. 11-M-60 

FOR SALE: HTST PASTEURIZER, 7500 Penna, BRoadway 5 1600. 1-M-60 
Ib. capacity, almost new, complete with SRE DOT nr WANTED TO BUY Your surplus new 
all SS Pipe, Valves, Controls, Fittings and " STAINL ESS ST EEL TRANSPOR TS Bulk and used Milk CASES and BOTTLES, all 
Pump for CIP operation $4500. DeLaval and Farm Pick-up Used Tanks—all ca- types and millimeter cap seats, also have 
SEPARATOR No, 172, with SS Discs, good pacities. Priced to move quickly. Modern customers for used equipment. Write to 
condition, $400. Kisco Boiler Water SOF- shop-welding-conversions. General Service. 3ox 261. 11-M-60 
TENER for 100 HP Boiler, with all fittings CONSULT US ON THE BRODIX PLAN, 
$150. Mojonnier Cabinet COOLER, 6000 THE BRODIX CORPORATION, U. S. Hwy. Ww ANTED TO BUY: Bottle CAPS, mis- 
lb. capacity, all SS, compiete with Am- No. 22, Box 6, Dunellen, N. J. PLymouth prints, stockprint or plain 56MM, pull and 
monia Surge Tank, Valves and Fittings 2-930. 11 -M- 60 flat plug type caps in tubes, also 56MM 
$400; Sanitary pe, Valves and Fittings; a ean Kuvertops. Corverites or Seal-Kaps, in 
Wire Milk CASES for quarts and half FOR SALE: WHOLESALE MILK DE- original cases only; can use several mil- 
pints. PURE MILK CORPORATION, LIVERY BODY, insulated, Ammonia make lion. Write, send samples. ARCHIAS 
Steubenville, Ohio. 11-M-60 and break system, like new—one year old, DAIRY SUPPLY, Sedalia, Mo 11-M-60 

—__—__——___—_— ———$—$_$__—____— _ six by 10 foot with thirty inch rear door, — 

‘ALE: U cals Oat tics Oia $1100. COUNTRY MAID ICE CREAM “WANTED: Good used Plate HEATER, 
Pa ine ye aa a lig geo pe COMPANY, Columbiana, Ohio. 11-M-60 30,000 pound per hour capacity.’” ALTA 
wing, top 36 tubes for well water, bottom a —— CALIFORNIA DAIRIES, Willows, Cali- 
20 tubes for refrigerated water, good con- on STUART W. JOHNSON & COMPANY, fornia 11-M-60 
dition. Write to WYETH LABORATORIES, <ank Devision. ‘Sees te the sale and lens- sich. a ; CASES ¢ 
INC Mason, Michiven for comlete 10- ing of used and reconditioned Farm Pick-up WANTED TO BU Y—MILK CASES _for 
formation—ATT.: R. O. Phillips. 11-M-60 TANKS of all makes and models, is now 12 quart square bottles. Good Condition. 

se Z = . equipped for reliable servicing, painting GOUZ DAIRY, 1717 Dutch Broadway, EL- 

; : , ae and repair. Send for full particulars. Lake mont, Long Island, New York. 11-M-60 

FOR SALE: One 35 HP 120 Ib. Pressure Geneva, Wisconsin. Dept. AM-11. 11-M-60 saree . 

James E. Leffel Scotch Type Steam BOIL ain ca WANTED Direct From Dairy One 
ER, with shaker grates for hand fired coal USED DIVCOS: Immediate Delivery. 42x90 or 42x120 Buflovak Roll DRYER. 
Boiler bought new and used six years Some reconditioned and some in ‘‘as is’’ Does not need to be S.S. Equipped. Write 
In new condition. Priced to sell. If inter- condition. ALSO OTHER MAKES, IN- to: Box 252. 11-M-60 
ested, Contact the HOMESTEAD DAIRY CLUDING PANELS. Write or phone for gos iat aaiaiiee abi ou . e 
PROD., Lock Haven, Penna. 11-M-60 complete listing. Write to: DETROIT WANTED TO BUY—Used 51 MM square 
DIVCO TRUCK SALES, INC., 10340 quart, pint and % pint BOTTLES. TWIN 
Grand River, Detroit 4, Michigan. Phone: LAKES DAIRY, Monticello, Indiana. 
TRUCKS-TRAIL ERS-TANKS FOR S SAL E Webster 3- 0906 11-M-60 11-M-60 

FOR SALE: Used Transportation and “FOR SALE—Used Farm Bulk Pickup _King Zeero, Model E-508-W ICE BUILD 
Farm Pick-Up 2200 gallon two compart- TANKS from 1500 gallon up—Truck ER wanted by Northern Ohio Dairy for 
ment (side vestibule) Farm Pick-up '58 Mounted and trailerized available. Phone installation in April or May 1961. Must 
Hicks Excellent buy $5700. Three or write: WALKER STAINLESS EQUIP- be in good condition. Write to: Box 212. | 
gallon °58 Portersville Farm Pick-up like MENT COMPANY, New Lisbon, Wisconsin. 11-M-60 
new $6000. 5000 gallon °52 Portersville LOgan 2-3151.’’ 11-M-60 > 2 Es . 
Widespread Tandem 10.00x20 tires stain- - - HOOD DISPENSERS and SEALING 
less steel outside aluminum skirting new FOR SALE: 2950 GALLON MOJONNIER HEADS, new or used made by Basca Man- 
warranty $9090. PORTERSVILLE STAIN F.P.U. mounted on International C.O.E. ufacturing Co., for Econ-0-Seal heeds or 
LESS EQUIPMENT CORPORATION, Por Tandem. Mild outer jacket. Tank and ay Alemioum Co.. of America for BD. M. 
tersville (Butler County), Pennsylvania Truck in very good condition. Waukesha hoods = by Mid-West for Aluma Seal 

o/s ’ 4 . 9 
Siena Sit oe O61 11-M-60 D. O. PUMP. HEIL EQUIPMENT COM- Hoods. State hood size. Write to: Box 205. 

_ = PANY 1223 Ridge Pike, Conshohocken, 11-M-60 

FOR SALE: Used Bulk Milk Pickup enna. suoadway 6-1600. 11-M-60 
TANKS. All makes and sizes. Both truck- = —— = DECALS 
mounted and trailerized. Many with trucks. QU IPMEN iT w ANT ED 
sargains also in used Milk TRANSPORTS — TRUCK SIGNS and DECALS — SAVE 
Phone or write DAIRY EQUIPMENT COM WANTED Portable ICE BOX 400 to 40%. Finest Plastic Vinyl; Made to order 
PANY, Madison, Wisconsin. Phone CHerry 800 square feet EMMADINE FARMS, Write: ACADEMY DECALS, 324 Alta 
$-1336. 11-M-60 Millwood, N. Y. 11-M-60 mont Street, Cleveland 18, Ohio. 11-M-60 











more honestie-gosdnesenin ||| CUT DELIVERY COSTS 
| JATURAL| SLAVOR 


with Verley.... 
A Concentrated Distillate from Starter 


@ Uniformly intensifies nat- 
ural butter flavor and 
aroma. 

@ Only 3 cc’s of SDC are 
needed to gel | | 
flavor and aroma of 


allons of Buttermilk» . 
e 4 ce net eb dk ehon 7 VhbctT Celey & Company 


0 gallons of Cottage 








86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 
Increased Sales 
Eliminate dry-ice cost 
90% less novelty 
breakage 








Self defrosting. Delivered complete 
ready to use. Plug in for power. 

















eese. 1375 E. Linden Avenue, Linden, N 
© Write for new lower prices. 1018 S. Wabash Avenue, Chicago, ul INTERNATIONAL COLD STORAGE 
Verley SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 116A on Reader Service Card Write No. 116B on Reader Service Card 
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DECALS SERVICES BUSINESS OPPORTUNITIES 
a TRUCK LETTERING AND TRADE- EGG MARKET INFORMATION SERVICE FOR SALE: Complete Dairy doing gross 
4 MARK DEC ALS made for trucks anc If you distribute EGGS on your routes, nnual business of approximately $1, 
* store advertising. Easily applied, economi you need the “‘PRODUCERS’ PRICE 000,000. Write NUEL N. DONLBY, Big 
6 cal, in small or large needs. Write for CURRENT”. Complete quotations and Rapids, Michigan 11-M-60 
catalog. MATHEWS COMPANY, 827 So. price trends for SHELL, DRIED and 
Harvey, Oak Park, Illinois 11-M-60 FROZEN EGGS every day for the New 
‘ $$$ nn York City market. Also contains SHELL FOR SALE Profitable well established 
i SERVICES EGG markets for Boston, Chicago and Milk and Ice Cream business, exceeding 
0 Toronto. Wire, Telephone and Teletype two and one quarter million net annual 
ad SALESBOOKS FOR MILK DISTRIBU service available. Write for full informa sales, 75% through Company owned stores 
k ‘ TORS—Send sample set and amount re tion and free copies today. URNER-BARRY Bulk Tank Supply srowing steadily. Write 
: : quired for prices and free steel ruler COMPANY, 94 Warren Street, New York to: Box 256 11-M-60 
. ’ CARBONIZED BACK books our specialty 8. New York 11-M-60 —_— —_-— -- 
Write CITY SALESBOOK COMPANY, 15 aie a 
* Park Row, New York, N. Y. 11-M-60 : ease : WANTED 
— —— —- -- SANITARY VALVES REBUILT FOR 
REPLACEMENT PARTS FOR ALL A FRACTION OF THE COST OF A NEW MILK BUSINESS WANTED — By Ex 
d SODA FOUNTAINS and CARBONATORS VALVE. PROMPT SERVICE. SATISFAC- perienced Dairyman. Write to: Box 274 
28 Trade Discounts allowed TION GUARANTEED. STUART W. JOHN- 11-M-60 
‘ Catalog $2.00 deposit SON & COMPANY. LAKE GENEVA, 
: Replacement, Exchange or Repair WISCONSIN. 11-M-60 Or —-— 
24 hour service ws MISCELLANEOUS 
y ] Guaranteed Satisfaction SCALE REPAIRIN( W T — —_ 
: MACON FOUNTAIN SERVICE SCALE oP NG: We repair Torsio . ‘ — 
0 P.O Soar B+ Macon, Georgia Balances and all other makes of cream FOR SALE: 3 pound Vermont CHEESE 
11-M-60 test and moisture test scales. All work ind Maple SYRUP. Write to: PLEASANT 
V — i ruaranteed Write to: CREAM CITY VALLEY DAIRIES, Johnson, Vermont 
: COST REDUCTION — FLEET ANI SCALE COMPANY, 1608 West Claybourn 11-M-60 
DELIVERY INQUIRIES INVITED, R. P. Street, Milwaukee, Wisconsin 11-M-60 : 
M BOWLER ASSOCIATES, INC. TRANS- HELP WANTED 
PORTATION CONSULTANTS, 2380 HEMP- — a a 4 sie 
STEAD TURNPIKE, EAST MEADOW, BUSINESS OPPORTUNITIES ARE YOU INTERESTED?—In an ex- 
i LONG ISLAND, NEW YORK, PERSHING cellent opportunity and a promising future? 
_ TS . 7 » Domne PRODUC — — Representatives in the States of Wisconsir 
. PESTICIDE RESIDUE TESTS and To be sold to the Dairy or Ice Cream - : 
other Laboratory Services for the Dairy field, get in touch with us. We are a forty and Minnesota. We offer a complete techni 
) ' and Food Industries — Vitamin Assays — year old firm enjoying an enviable repu cal training program; with salary, com 
Toxicity Testing — Bacteriological Studies tation, in these fields, with the Capital mission, stock option and automobile. Our 
— Research and Development. HARRIS and Sales Organization needed to place nationwide organization serves the Dairy 
' LABORATORIES, INC., 816 “‘P’’ Street, non-machinery products on the national ind Food Industries with detergents and 
a | Lincoln 8, Nebraska. 11-M-60 market. Write to: Box 255 11-M-60 sanitation services. We offer an excellent 
: opportunity. Write to: Box 250 11-M-60 
: “WE REBUILD” - 
; | SANITARY VALVES FOR SALE: Grade A Dairy Plant situ- WANTED—Man to act as working Su 
TRUCK TANK VALVES ited in one of Connecticut’s largest City. pervisor. Capable of making Cheddar 
4 | HOMOGENIZER PISTONS Annual Gross Sales—$500,000. Equipment, Cottage and Process Cheese. Knowledge of 
) ; PUMP PACKING SLEEVES and Trucks in Excellent Condition, Glass, Milk Sugars and Lacto Albumen helpful 
/ PUMP SHAFTS Paper, Retail, Wholesale, Milk Cream, and Future potential excellent. Willing to offer 
| BADGER VALVE REBUILDING CO. Mise. Dairy Products. Will consider out- partnership to right person, if desired. 
WITHEE, WIS. right Sale or Partner. Write to: Box 254. HENRY GALLAGHER, 329 East Diamond 
! 11-M-60 11-M-60 Avenue, Hazleton, Penna 11-M-60 
| HAYNES SNAP] | TE GASKETS 
| ““FORM-FIT” WIDE FLANGE MOLDED TO 
| HUGS STANDARD BEVEL PRECISION STANDARDS 
: SEAT FITTINGS K 
' 
' 
| ' 
' 
| # 
Lonti 2-PASS 
ontinental p* 
— » DURABLE 









GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


AUTOMATIC BOILERS i 


oe SNAP 

* Cost less pe ae 4 —_ yoy ° yy “ PiTtOs . 

minimum efficiency with oil or gas firing * nger life - 
‘S$ with balanced internal circulation ont unilorm heating of NEOPRENE G ye PREVENTING . 

| boiler surfaces * Time-saving fireside accessibility wit ; 

NTS hinged front door, davited rear door ¢ No costly complex ASKET or Sanitary Fittings 
r € refractory at front or rear * ge emery low stack tem- 

perature * From 20 up to 50% efficient reserve capacity Check these Ps ha duantages 

——— - ”” Models * Front | _ a ° NAP I E 4 

ompletely factory-assem an e-tes ¢ Fast Tighe icint : a 

steaming * Spncoenving compactness ¢ Complebdiy qute- ight joints, no leaks, no shrinkage er saving, easy to assemble 

t matic operating and safety controls * Quiet operation * Sanitary, unaffected by heat or fats Self-centering 


Sizes 15-600 hp., 15-250 psi., steam or hot water for 

a or wy —— e re —- on Lease 4 
ime-Payment Plan * Nationwide sales and service * As Odorl Kehed cust i 

for Bulletin BE-400. orless, polished surfaces, easily cleaned 


No sticking to fittings 
Eliminate line blocks 
Help overcome line vibrations 


Non-porous, no seams or crevices 





Withstand sterilization Long life, use over and over 
| CONTINENTAL BOILER DIVISION tates thn Gatien tiirtemmmmanneieions. 
THE HAYNES MANUFACTURING CO. 


Boiler Engineering & Supply Co., Inc. 
Phoenixville, Pennsylvania 


GE 


SAS 
Card 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 117B on Reader Service Card Write No. 117A on Reader Service Card 
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HELP WANTED 





WANTED SALESMEN now calling on 
the Dairy Trade, liberal commission, pro- 
tected territory. Replies confidential. 
BRADWAY CHOCOLATE COMPANY, New 
Castle, Indiana. 11-M-60 


MILK ACCOUNTANT—Knowledge Dairy 
for growing New York Company. Write 
to: Bex 253. 11-M-60 





State Milk Commission in Southeast 
seeking ACCOUNTANT experienced in all 
phases of Milk and Dairy Products ac- 
counting to supervise Field Auditors and 
as an assistant to Administrative Officer. 
Very little travel involved. Give experience, 
marital status, age, and salary expected. 
Write to: Box 257. 11-M-60 


SALES MANAGER for medium sized 
Retail independent Pennsylvania dairy 
College education and some_ experience 
necessary. Must be able to assume author- 
ity. Management experience is of value 
Locaied in rapidly expanding area. State 
experience. Write to: Box 270 11-M-60 

Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who 
is willing and able, to work and learn 
all phases of Milk and Ice Cream busi 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
Write to: Box 262. 11-M-60 


records 


PRODUCTION MANAGER or SUPER 
INTENDENT: Able to assume charge of 
large Receiving and Manufacturing Opera- 
tion, Purchasing, Cost and Quality Control 
Labor Management, Producer Relationship 
et Permanent position with good salary 
and fringe benefits for right man, Reply 
in detail, giving experience, and pertinent 
details. Write to: Box 263 11-M-60 





MANUFACTURER’S REPRESENTA- 
TIVES WANTED—Factory Representatives 
needed in the East, South. Midwest and 
Pacific Coast. Nationally advertised quality 
line of Sanitary Fittings, Pumps, Filters 
ind Tubing—including C-I-P designs. En- 
gineering knowledge and associated items 
in your portfolio a distinct advantage. 
Protected territories now producing means 
immediate income. Submit resume please 
Write to: Box 264 11-M-60 





HELP WANTED 





OPPORTUNITY—AAA 1 National Com- 
pany 30 years manufacturing Dairy drink 
bases expanding representation. Manu 
facturers Representatives handling allied 
non-competitive lines wanted. Protected 
territories including established accounts 
Generous commission. Write in detail Box 
265. 11-M-60 





WANTED: PRODUCTION SUPERIN- 
TENDENT for large Southeastern Ice 
Cream Plant. Excellent opportunity with 
growing company. Good fringe benefits 
Starting salary $6,000 to $7,000. Write 
to: Box 266. 11-M-69 

SUPERINTENDENT for large Ice Cream 
Plant located in the South. Experience 
necessary. Prefer man working in this 
capacity at present time. Liberal fringes 
Salary open. Write to: Box 267 11-M-60 


PRODUCTION MANAGER for Ice Cream 
Plant doing annual volume in excess of 
1.000,000 gallons. Must be experienced and 
able to take complete charge of all pro- 
duction. Salary commensurate with ability. 
Write to: Box 268. 11-M-60 


SALES MANAGER WANTED-PLASTIC 
CONTAINER LINE Pioneer Plastics 
Manufacturer now setting up national dis- 
tribution for growing line of Plastic Con- 
tainers. Has opening for Sales Manage: 
with contacts and experience in Dairy 
Field and Allied Food Fields. Reply Box 
271 11-M-66 








POSITION WANTED 





SALES MANAGER — Over 20 years on 
Dairy Sales and Management Proven re- 
sults in Ice Cream and Milk, Wholesale 
and Retail. Willing to relocate. Available 
immediately. Write to: Box 269 11-M-60 
POSITION WANTED Experienced in 
Management and all operations of bottled 
milk plant, would like to assume entire 
responsibility for absentee owner, Coop 
or something similar. Write to: Box 273 


11-M-60 
PLANT SUPERINTENDENT Able to 
assume responsibility of large receiving 


and manufacturing operation, 15 years ex 
perience. Desire to relocate in West or 
Southwest Experience and pertinent 4d 

tails upon request. Reply Box 251 11-M-60 





SPOTLIGHT 
(Continued from Page 113) 


of the Snap-Sac has now been de- 
veloped specifically for use with the 
Kartridg Pak Sediment Testers, 
which uses a full pint of milk to 
make a sample test using a 4” di- 
ameter filter. 


In the KP sediment tester, one 
pint of milk is vacuum filtered 
through a .4” diameter hole. Accord- 
ing to the manufacturer, one pint 
of agitated milk will deposit the 
same amount of sediment per unit 
on a .4” filter as a pint of milk taken 
off the bottom and filtered through 
a 1%” pad. Many states already 
have adopted the new agitated-milk 
system with the .4” diameter filter 
as official. 

Write No. 1180 on Reader Service Card 


Remote Control 
Automatic Valve 
THE G & H Automatic Valve. 


operating on air pressure, may be 
turned on or off from any part of 
the processing plant either by push 
button or as part of a pre-set auto- 
matic cycle. A visual signal of each 
valve’s position is provided. G & H 
\utomatic Valves permit full con- 


trol of an entire liquid transfer sys- 
tem including processing, bottling or 


i 


a ™ 


a>) 


clean up, from any point, no matte 
how remote from the actual pipe 
location. 

Write No. 118b on Reader Service Card 


Aluminum Roof Ventilator 


\ COMPACT all aluminum roof 
type power ventilator for drive-in 
and restaurant use has been intro- 
duced by Muckle Manufacturing Co 
The unit is designed for efficient ex- 
hausting of any smoke, steam or 


odor when positioned above grid- 
dles, fryers, dish washers and simi- 
lar equipment. It is available in a 
full range of capacities. 

The low silhouette of the spun 


aluminum housing is said to blend 
well with any building design. Ac- 





cording to Muckle, it provides com- 
plete weather protection, will not 
corrode or rust and requires no 
refinishing when installed or later. 


Standard single voltage, single 
speed motors with choice of back- 
ward curved wheels or propeller 
type fans are provided with the 10” 
and 12” size ventilators. Rated air 
capacities on these units range up 
to 1425 cubic feet per minute. 

Two speed switches can be used 
with the propeller type models. 

Write No. 118c on Reader Service Card 





NEW LITERATURE 








INSECT & RODENT CON- 
TROL. The Hugé Company, Inc. 
has available a new brochure fea- 
turing Excelcide insecticides, roden 
ticides, applicating equipment and 
preventive methods. Included are 
information on residual insecticidal 
application; space spraying or fog- 
ging with equipment, procedures 
and materials; Bug-F-Vict to keep 
insects out; Excelcide Bottle Case 
Sprayer for treating beverage cases: 
and a complete rodent control pro 
gram. 

Write No. 118d on Reader Service Card 


* 
STEAM GENERATORS. Ames 


Iron Works, Inc. has released Bul- 
letin No. AA-2760 describing and 
illustrating the new AA line of 
Amesteam Generators. Ranging in 
horsepower from 20 to 600, the new 
models feature a newly-designed 
low pressure air atomizing oil 
burner. New also is the multi-orifice 
ring type gas burner. Generators 
utilize the 3-pass concentric tube 
design. They feature compact de- 
sign, easy access for inspection and 
servicing and convenient controls. 
Write No. 118¢ on Reader Service Card 


VALVES AND ACCESSORIES. 
A new catalog describing over 100 
different types of shut-off, pressure 
relief and flow check valves, driers. 
filter-driers, strainers, liquid gauges. 
flanged unions, liquid indicators and 
moisture-liquid indicators has been 
released by Henry Valve Company 

Write No. 118f on Reader Service Card 
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PORTABLE CIP UNIT 


Statement required by the Act of August (Continued from Page 44) 
24,-1912, as amended by the Acts of March 5 
3, 1933, July 2, 1946 and June 11, 1960 





(74 Stat. 208) showing the ownership, man- equipment in three years. At the 
agement, and circulation of AMERICAN cieaities ate of ‘od : . his 
MILK REVIEW published monthly at New current rate of production in this 


a i Sg SE eee ee plant, this volume could be proc- 
1. The names and addresses of the pub- 


lisher, editor, managing editor, and busi- essed in the time available. 

ness manager are: Publisher, John C. ‘ 

Taber, 92 Warren St., New York 7, N. Y.; From the experience gained it 

Editor, Norman Myrick, 92 Warren S&t., J . ey ? 

New York 7, N. Y.; Business Manager, is evident that automation is not 

Raymond H. Taber, 92 Warren St., New - - 

York 7, N. ¥. a substitute for good management. 
2. The owner is: Urner-Barry Company, In fact, to make automated CIP 

92 Warren St., New York 7, N. Y.; Harold 

E. Taber, John C. Taber, Paul H. Taber, procedures work, good manage- 

Raymond H. Taber, Frank E, Urner, the i. = ial vs ] : 

adbcens Of cach of Which te 34 Waten ment is essential. Since the clean- 

St., New York 7, N. Y.; Zella F. Urner, . aon fn . ee | ‘ 

347 New Providence Rd., Mountainside, ing process 1S done according to a 

N. J. timed schedule, careful planning 
3. The known bondholders, mortgagees, . . 

and other security holders owning or hold- and scheduling of the entire day 

ing 1 per cent or more of total amount of = Saat . eee is 

bonds, mortgages, or other securities are: is necessary to gain any Savings in 

Harold E. Taber, John C. Taber, Paul H. * . . > 4 — ee 

aio Rice a ween tee ae time. Also, some of the flexibility 


Urner, Norman Myrick, the address of 


; > ‘ srati ic ‘ 
eee a, Ge aan ot. te | Oe et epaeiion © bet, one 


7, N. Y.; Miriam T. Dana, 231 Brookside if time is lost during the day, it 
Ave., Ridgewood, N. J.; Thornton and/or : _— . a 
Caro! T. Stearns, 736 Haxton Ave., East is more difficult to regain this time. 
Orange, N. J.; Lyman and/or Doris Tucker, owe. P . 

64-206 192nd St.. Flushing, N. Y¥.; East This point re-emphasizes the need 
River Savings Bank, 26 Cortlandt St., f F ] lk: = “ . 
New York 7, N. Y.; Marine-Midland Trust or a good plant maintenance pro- 
Co., 128 Chambers St., New York 7, N. Y.: ” 

Guy W. and/or Alice G. Whitcomb, 520 gram. 


No. Michigan Ave Chicago, Ill.; William 

S. and/or Marie M. Stinson, 14 Southern 

Parkway, Ridgewood, N. J.; Frances B Employees’ Attitude 

Dykes, 40-11 168th St., Flushing, N. Y 

Alfred W. Parry, 360 Lexington Ave., New =| . . 3 nettle 

York 1%. N. ¥.: Beatrice © Bellinaer, 64 Perhaps one of the most critical 
Ontario Rd., Floral Park, N. Y.; Donald an “ec ic ‘ ) > ¢ 271) ~ 
ee et eee Loe De, aan, See factors is that of the plant em 
Douglaston, N. Y.; Stefano Chiarello, 1351 ployees. These men must believe 
56th St., Brooklyn, N. Y. - y . ° . 

in the equipment and view it as 


4. Paragraphs 2 and 3 include, in cases 
where the stockholder or security holder a tool that will make their jobs 
ippears upon the books of the company as o 
trustee or in any other fiduciary relation, easier and not as something which 
the name of the person or corporation for ‘ P 
whom such trustee is acting; also the state- will reduce their pay or lead to 
ments in the two paragraphs show the 2 
affiant’s full knowledge and belief as to unemployment. If one or more 
the circumstances and conditions under . , 7 
Ska” ciediidibnes amt camer” Gallic plant employees have the wrong 


who do not appear upon the books of the 
company as trustees, hold stock and securi 


ties in a capacity other than that of a ings from being realized. However, 
bona fide owner. - ‘ a 

with the right attitude the em- 
issue of this publication sold or distributed, ployees not only gain immediate 
through the mails or otherwise, to paid 7: i : a - 
subscrihers during the 12 months preceding savings in time but they are also 


the date shown above was: 9368, 


attitude, they can prevent any sav- 


5. The average number of copies of each 


oe able to find ways to improve on the 
RAYMOND H. TABER, ' 


Business Manager initial savings. 
Sworn to and subscribed before me oe « _ rue ; 
this 30th Gay of Geotembes 1000. It has also been observed that 


JOHN B. MILLIGAN once accustomed to the automated 
Notary Public, State of New York CIP procedures, the men are re- 
(My commission exnires March 30, 1961) 


9 ee aS ae a luctant to return to former cleaning 





methods. One plant manager stated 
that labor turnover could be re- 
duced due to the more attractive 
working conditions. Also while a 
more capable man is needed to 
operate the automation equipment, 
lack of experienced men in other 
parts of the plant is not so much 
of a handicap in the cleaning and 
setup procedure. 

After studying the effect of the 
University’s packaged unit on these 
plants, the possibility of “semi- 
automation” has come to our atten- 
tion. In smaller plants, it is difficult 
to reduce the number of employees 
by the use of automated CIP pro- 
cedures alone. While labor require- 
ments for cleaning and setup are 
reduced, all of the men are still 
needed for processing and bottling 
the milk. With these men in the 
plant anyway, perhaps semi-auto- 
mated cleaning equipment is more 
in line with the needs of such 
plants. The components of such a 
setup are available at substantially 
less cost than that for 100 per cent 
automation controls. Such a semi- 
automated system would give the 
benefits of a planned cleaning pro- 
gram and would require a mini- 
mum of attention such as using 
the plate pasteurizer to heat the 
cleaning solutions, manually start- 
ing the homogenizer, adding the 
cleaning compounds, resetting the 
timer controls once during the 
cleaning process, the latter to be 


1 


done when a bell rings. 


This type of installation has 
merit and the University plans to 
evaluate some installations in a 
similar manner to the evaluation 
of its packaged automated CIP 
equipment. 
















You Can Make Bigger Profits with a 


GOLDEN GUERNSEY FRANCHISE 


You can sell famous GOLDEN GUERNSEY MILK—Plus . .. a profit 
making line of products under the NEW GURNZGOLD label! 
@ FREE Promotion Kit 
Sales-building local advertising material _ 
Help with regional co-op advertising | me 





Advertised in Parents’ Magazine 
and Journal of the American ty 


—- 


Medical Association 





GOLDEN GUERNSEY, INC., Peterborough 606, N. H. 1018 S. Wabash Avenuel 





WW | |octt Cneley 


Write for detailed information today: \ y & COMPANY 
1375 E. Linden Avenue, Linden, Ne. 
Chicago, 


safeguard your operation with 
VERLEY CULTURE KIT 


yields and 

. Ideal ‘for your Culture 

tee Culture Kits are packed to 
J maximum Tapes 


SELL GURNZGOLD And eT e) hd) | GUERNSEY MILK Distributed —.'. tat ae — 
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READER 
INFORMATION 
ver — SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


ARE EERE Oe 
USE THIS 
HANDY WAY 
TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you... 





. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 
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SAFEWAY STORES’ 


streamlined ice cream 
installation includes 
new TRI-CLOVER 


“TRI-WELD” Fittings and 
Rubber Piug Valves 


ge Safeway Stores have long been known for modern 

self-service retailing and efficient operations. In 
keeping with these progressive methods, their new ice 
cream plant in Oakland, California, was carefully designed 
for ‘‘streamlined”’ processing. 

As part of its flow design, Safeway installed numerous 
butt welded stainless steel liquid lines where Tri-Clover 
“TRI-WELD” welding fittings were used, together with 
Tri-Clover Rubber Plug Valves for directional control in 
this plant. These pipelines all were welded right in the 
plant with newly developed welding machines. 

This is another good example of the way in which 
Tri-Clover fittings and valves ‘“‘keep pace”’ with modern 
processing methods that are being developed by the 
country’s leading dairy and food plants. Let our engineer- 
ing department help plan your next processing or ‘‘C-I-P” 
installation. See your nearest Tri-Clover Distributor. 


IN CANADA: 


Brantford, Ontario 


EXPORT DEPARTMENT: 
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Tré-Clouen Division 


Kenosha Wisconsin 
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New . . . economical . . . versatile, Anderson’s 
Model 340 fills and caps all types of nesting-round cups 
with a wide variety of dairy products . . . including 
large or small curd cottage cheese, sour cream, snack 
dips, whipped butter, etc. Also easily handles potato 
salads, chop suey, cooked beans, gelatins, chicken 
salads, and countless other food products. 


Model 340 fills at high speed without damage to the 
foods being packaged. Its variable speed drive allows 
filling up to 60 cups per minute. Handles cup sizes 
from 8 oz to 32 oz. A large, smooth-operating filling 
valve assures you an easy, even flow without product 


FOUR MODELS AVAILABLE breakdown . . . positive cut-off reduces costly waste and 


Besides the Model 340 described to the right, there accurately produces the required fill. 
ore three other models available. Economy Model ; - 
340-2 with its 12% gal. cone-shaped hopper and Model 340 incorporates a 20-gal. capacity, all-welded, 
fixed speed of 40 cups per minute plus two “direct- stainless steel hopper. Cup size changeovers are 
fill’ versions round out the series. quickly and easily made without tools ... in a matter 
of seconds. Casters have been provided for convenient 
portability ... levelling legs for stability. And 
Model 340 meets or surpasses sanitary requirements 


in all areas. Write for Bulletin 11-42. 


Write for Full Particulars, Including Price and Delivery 


ANDERSON BROS. MFG. CO., Rockford, Illinois 
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